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THE CANNING TRADE. 


THE 1921 DIRECTORY OF CANNERS 
NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 


April 10th, 1929 


Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 
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OANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLiEs, BROKERS 


PHONES: 205-206-207 Phoenix Bldg. 
Of, PAUL 1140 & 4454 BALTIMORE, MD. 


JOS. M. ZOLLER & CO., INC. 


erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, 


Chas. Glaser. 


CANNED GOODS EXCHANGE 
Year 1921-1922 
President , John R. Baines. 
Vice-President, W. H. Killian.. 
Treasurer , Leander Langrall 
Secretary, William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. z 
Grecht, Norval E. Byrd. 
Committee on Commerce, H. Stevenson, H. &. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 
¢Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
: Rouse, Jas. F. Cole. 
eBrokers’ Committe, F. A.Torsch, Herbert C. Rob- ¢ 
3 
€ 


30 N. WELLS STREET 131 STATE STREET ¢ 
Chicago, Ill, Boston, Mass. 4 
C.L. JONES & CO. ° 
BROKERS $ 
CANNED FOODS AND PRESERVERS SUPPLIES : 
‘ (We can serve a few more desireable accounts) ° 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE; 


JOHN MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
wh ch passes down to the fine saws on the tw lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
aud the workmanship is of the be-t; gears are cut from the solid, 
and saws are milled from sold blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO.ILL. DETROIT, MICH. © OMAHA, NEB. 


IE IP IE IE IP IP PIP IPIPIEIE IE IP JEJE IP IE IE 


THREE IN ONE (with apologies) 
A sanitary Pea Washer — A Pea Skin and split remover — A Cooler after 
blanching. 
All done under sprays of clean water, adjustable to the needs. Handles the 
peas without injury and is vitally necessary to the up-to-date Pea Packer. 


ARRANGE FOR YOURS NOW. 


SPECIAL AGENTS 


A. K. ROBINS & CO. 
_ Canadian Plant HUNTLEY MFG. CO. BROWN, BOGGS CO.. Led. 
eg oa sadly P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 
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THE CANNING TRADE. 


TOMATO—“The Landreth” 


Price $9.00 per pound 


VARIETIES OF TOMATOES. 


$9.00 
DELAWARE 5.00 
LANDRETHS’ RED ROCK...................... 4.50 
3.50 
Ss TEN TON............ 3.50 
GREATER BALTIMORE........................- 3.50 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 
Snap Dwarf Lima Sugar Corn - Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 
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Patented. 


It takes a strong, well built, simply designed Closing machine to stand up and give 
satisfactory service from day to day during the rush of the canning season. 


For more than 40 years the Seattle-Astoria Iron Works have been designing and 
building simple, strong machines for canners. 


The Troyer-Fox Non-Spill Closing machine with the spiral can feed; the vacuum ap- 
plied clinched top; the two spindal four roll seamer head; the two spring toggle levers 
actuating the second operation rolls is a sample of efficiency gained by careful common 
sense design coupled with first class machine work. 


One of the largest canning companies in the world says: ‘They saved on an average 
of better than $450.00 in one season on each of the the 90 Troyer-Fox Non-Spill 
Closing machines they have installed in their various canneries in reducing loss due to 
repairs, spill. jammed cans and seam _ leaks, -- to say nothing of now having machines 
that run all day without constant care and attention.” 


Would this $450.00 saving on each of your present Closing machines look good to 
you under present conditions? 


Money talks.’ 


SEATTLE-ASTORIA IRON WORKS 
Seattle, Washington. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


Sales Agents. 


J. L. Collins, Geo. H. Dowsing, H. S. Gray & Co., E. P. Burbank, 
Santa Marina Bldg., Pratton Bldg., Honolulu, 409 Marine Bank Bldg. 
San Francisco, Calf. Sydeny, Australia. 3. H. Baltimore, Md, 
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Strength in Food Colors 
Means Economy in Coloring 


<« 
Sealed 
at the 
> factory | 
Certified 
to Bureau 
of Chemis- 
try; Dept. 
| of Agri- 
culture 


“‘National”’ Blends (certified) 


most popular in theCanning © 


Trade 
Raspberry red | 
Peach red 
Current red 
Dark Yellow 
Red orange 
Yellow orange 
Concord grape 


that are submitted to them by users of “‘National’’ colors. 
this service at your disposal without cost. 


OU can’t measure the economy of food 
colors by the cost per ounce of the colors 
themselves. What you buy is resu/ts—not 
materials. So it’s the strength of the colors— 
the quantity of your product that a dollar’s 
worth of them will treat—that determines 
their actual cost to you. Strength in food 
colors means economy in their use. 


One of the outstanding superiorities of 
“National” Certified Food Colors is their ex- 
ceptional strength. They not only meet the 
standards fixed by the Government, for official 
certification, but in strength they exceed most 
food colors offered for sale. 


“National” Certified Food Colors, basic 
colors and blends, are not only economical, but 
their absolute uniformity and unequalled 
brilliancy insure the highest degree of satis- 
faction from their use. 


We gladly place 


Leading supply houses and jobbers sell ‘‘National’’ 
Certified Food Colors—insist on getting them 


Certified Food Color Division 
National Aniline & Chemical Company, Inc. 


21 Burling Slip, New York 
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‘ton constantly solving many difficult color problems 
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The Book You Need! 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 


PRICE $5.00 PER COPY 
Published by 


THE CANNING TRADE 


No. 33 


WEEKLY REVIEW 


The End of the Cut-Price War on Futures—Some Lead'ng Can- 
ners have Advanced Their Future Prices—Some Strance 
Arguments for the Low Prices—Large Acre- 
age and Goscd Crops Promised in all 
Sections—The Week Shows a 
Reduction in Spot Prices, 


The first hunger for future orders seems to have been ap- 
peased, and we seem to have come to the end of the cut-price 
war to get these kind of orders upon canners’ books. Some of 
the leading men of the industry and most buyevs have con- 
sidered the past few weeks zs a brainstorm on the part of th2 
canners; or as one man put it to the writer: “I am not in favor 
of gambling, though I have seen a good deal of it, but every 
gambler I ever saw played to win end not to lose; I never be- 
fore saw them try to lose, as these canners are now doing in 
selling futures, one of the greatest gambles on record.” Not 
very creditable to the industry, but neither has been the head- 
long dash for orders regardless of prices or consequences. As 
we have before stated, of course, the buyers shied away if the 
sellers were eager to lower prices and to dispose of the goods a‘ 
continually lower prices, why should the buyer prevent them? 

In this discussion on future selling we have heard some 
wonderful things. We have been told that the canners should 
“average their costs;” that the canners know more about figuring 
costs than we do, although we have never pos2d as an expert 01 
costs nor have we ever advanced our ideas of costs; we have al- 
ways taken the figures given by canners whom we considere1 
should know how to figure costs, if years of experien e in can- 
ning count for anything. We have been told that the only way 
to reduce costs and produce the goods upon a low level of cost, 
was to run heavily all the time, thus reducing the “overhead,” 
and that to do this all possible acreage must be corraled, even 
if high prices must be paid for it; and then when this cor- 
ralling has been done, must witness these same canners, fearfu! 
of the oncoming yields, over-anxious to sell at least some of 
their goods, and cutting prices on futures below cost to get the 
orders on the books. It is a hard thing to know exact costs, in 
advance of the season, but any man who has been in the busi- 
ness for any length of time, must have a fairly comprehensive 
idea of his costs, and common sense wou! s2en to dictate th2 
plan of playing those costs safe and at least not selling below 
them. If orders for futures are offered at prices below those 
costs, they ought to be turned down, no matter how large or 
important, in the eyes of the broker offering the business, that 


buyer may be. If you apply such a law as that you will not be 
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worried over what the “other fellow” is paying for his acreage, 


and you will sell your goods on the basis of what you have to. 


pay for acreage and not upon the other fellow’s price. 


Early this week a slight rally was noticeable in the future 
prices of tomatoes. At least one large operator advanced his 
price on No. 1 tomatoes to 5742c and upon No. 2s to 85e, anil 
it was said others were following suit. As the week closes, 
however, the rumors are going the rounds that some other larg: 
eanners had slipped back a notch and were taking business at 
slightly lower prices than this. Let us therefore say that the 
future market has steadied itself this past week, in preparation 
for an advance to prices more in line with costs and more nearly 
those named at the time futures first opened. This will happen 
if the canners can but show a little backbone; get courag> 
enough to pass up below cost orders, and make up their minds 
that this season they will make some money or, by heck, they 
will not run at all. 


From down in-the tomato-growing regions comes word that 
the growers are as eagerly anxious io grow tomatoes this season 
as the canners were averse to contracting for tomatoes last sea- 
son; but that the growers have rather high ideas, in most cases, 
as to the value of their crops. They all look for a good lively 
market for fresh tomatoes this season. Just why they are do- 
ing this is hard to understand, if every tomato grower is going 
back into the game, and intends to play the open market, or as 
we used to term them, become a free-lance grower. Of course, 
if we have another complete failure of the tomato crop, the fel- 
low who gets his crop through will have a lively market; but we 
have had that failure this decade and it is not scheduled, —— 
fore, again for some years to come. If this condition is gener 
we see no reason why the canners should not sit still, as i 
game is coming into their own hands. Contract if you can get 
the acreage at the right figure, but if you cannot, and they 
intend to plant tomatoes around you, as we believe they will, 
wait for the crop and you will no doubt save money. A rather 
hard way to finance your business you will reply, and so it is, 
but not as hard as some would make you believe. This applies 
of course, to the natural tomato-growing regions, not to where 
this crop is a specialty. Tomato canners are very much more 
fortunate in this respect than any other canners, because corn 
and peas must be definitely contracted for if the canner expects 
any crops to pack. And peas have been well contracted this 
season if the reports from every section are true, and we believ 
them. That is they have been contracted in very large extent, 
and corn is pretty much in the same category. 

The spring has come on in splendid fashion. The winte- 
has hung on long enough to keep the sap low until practically 
all frost danger is past; there has been an abundance of mois- 
ture to insure good growing during the summer months, an: 
everything looks very favorable. Scme of the ’Shore growers 
are complainig that there has been too much moisture and that 
the seed has been rotting in the ground, and that they are hav- 
ing a hard time to get crops started. All of which is true, but 
there is abundant time to make all the crops needed, and if the 
year proceeds as it has progressed to this date there will be an 
ideal growing season this year with abundant crops of gool 
quality. And the farmers are getting help along very much 
more reasonable lines so that the erops can be attended to prop- 
erly and produced upon a fairly economical basis. 

This better labor condition will extend into the eanneries 
and as has long been predicted the 1922 packs will be produce | 
at lower cost than for the past several years. But don’t try to 
figure this cost back to the old pre-war days. It cannot be 
done, and the canner who counts upon doing it will find himself 
come out on the wrong side of the ledger. The prospects are 
bright for good crops at reasonable prices, and there will be a 
good fair volume of business to take care of the canners’ out- 
puts for the market will be bare of goods before the new 
packs can come upon it. 


This week’s market prices show some reductions. 
quoted down from 2%c to 5c all along the line; and tomatoe: 
have followed suit. This refers to spots and is a little hard to 
understand, unless it be in sympathy with the reductions in the 
prices of futures. But the market will come back. We regard 
the dip in prices as more of a hesitation than a real decline, for 
the buyers can and will take all the goods now in sight. Ther 
is, however, some anxiety on the part of holders to unload their 
goods. They should remember that in all past years the records 
in prices were always made in May and June, and therefore 
that they have time to get their prices for the goods. There is 
no reason to weaken on prices. 3 


The big coal strike will no 
out of work nor the hunger” 


Corn is 


the hunger of the men 
F-rest of the world. The 
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luxuries may feel some falling off of demand, but not the 
staples, and it is becoming pretty hard to decide what are 
taples in canned foods, so largely have the consumers gotten 
used to buying all kinds of fruits and vegetables. Things that 
used to be considered in the list of luxuries, like fine string 
beans, asparagus, ete., are now used daily on the tables of the 
average consumer. The expression “staples” should possibly 
be changed and enlarged to contain more than just tomatoes, 
peas and corn, a consideration worth making. 

Then, again, the seaside resorts and boarding houses will 
soon be in the market with their very heavy demand, and thi; 

always a very considerable factor. Remembering that thes 
supplies are all gone and must be replenished you will see that 
there is more demand ahead of us than there are stocks to sup- 
ply it. So there is no reason, as we have said, for the holders 
of spot goods losing faith in them. Sit tight and get your 
right price, that is the needed thing of the hour. 

Supply men record better business, and it is time the can- 


ners looked to their machinery and supplies and not wait until 
the last minute. 


NEW WEIGHT FOR SPINACH 
March 3lst, 1922. 
TO SPINACH CANNERS:— 
The Bureau of Chemistry has just made the following 
announcement regarding the cut-out weight of canned spinach. 
We strongly recommend that canners do not under any cir- 
cumstances reduce the time or temperature of their process for 
spinach on account of this reduction in the required fill. 
“The cut-out weights of canned spinach announced in 
Circular Letter of August 25th, 1919, addressed to packers of 
canned spinach, swiss chard and beet tops, later published as 
Item 382, Service and Regulatory announcements. Chemistry 
24, and amended by circular letter of January 15th, 1921. ad- 
dressed to packers of canned spinach, published as Item 365, 


Service and Regularatory Announcements, Chemistry 27, are 
further amended as follows 
No. 2. 
Sanitary and hole and cap 13 ozs.) 


No. 2% 


Sanitary and "hole and cap—19 ozs., 1 
Ib, 3 ozs.) 


No. 3. 
414,"x4%" Sanitary and 4;3,"x4%” hole and cap—21.5 ozs., 
1 Ib. 5s OZS.) 
No. 10. 
(6%; 


"x7" Sanitary and 614”x6%4” hole and cap—66 ozs., 4 
Ibs. 20 ozs.) 

In other respects Item 320 remains unchanged.” 

Very truly yours, 
NATIONAL CANNERS ASSOCIATION. 

LAUGSENKAMP NOW SUPPLIES THE KERN FINISHER 

Recently there was announced through his page adver- 
tisement, the fact that F. H. Laugsenkamp, the well known 
maker of coffee kettles and canners’ and preservers supplies 
of all kinds, had bought the Kern Lightning Finicher, another 


amous machine in the condiment lines. W. F. Kern, the 
patentee and for years the maker of this extensively used 
machine, died recently. For a while Mrs. Kern who had at- 


tended the conventions for years, ran the business, but now 


has turned it over to Mr. Laugsenkamp, wh@ghas added it to 
his line of fine machinery and will continwallle ac in the past. 
Frank Laugsenkamp has become-@ big: factor in the 
supply line and must be reckoned with in everything per- 
taining to condiments or preserves. He has the happy faculty 
of building quality into all his machines—and this always 
counts. 
NEWS FROM CHICAGO 


Royal F, Clark, President Western Canners Association 
completed the merger of six pea canneries of Wisconsin 
and has almost sold up their capacity of the 1922 output of 
peas. 

The canneries merged were all in Wisconsin, Fox Lake. 
Winneconne, Eureka, Rush Lake, Adell and Iron Ridge, all 
noted for excellent quality. Mr. Clark is a fine sales manager 
and has the magnetic ‘‘pep’’ that gets his brokers enthusi- 
astic and induces them to get the business. 

Charles E. Wilcox, of Sprague, Warner & Co., is on the 
Pacific Coast. Joseph Weigand is head of his department 
until until Mr. Wilcox returns from his annual trip. 

Sidney March, manager of the grocery department for 
Montgomery Ward & Co,, Chicago, is away on a short trip to 
the Pacific Coast. 

Robert Roulston, Sr., is laid up with an attack of influ- 
He is well known as manager of the Canned Foods 
Department for the Wholesale Grocers’ Corporation. 


has 
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Corrugated Fibre 
AcD Shipping Boxes 


for CANNED FOODS 


them twenty high 

in the warehouse without 
fear of collapse or crush—-sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 
much less to buy and use. 

Write for FREE CANNERS’ 


BOOKLET and let us quot: 
you prices on these better boxes 


The Hinde & Dauch Paper Co. 


800 Water Street Sandusky, Ohio 


CANADIAN ADDRESS; 
Toronto, King Street Subway and Hanna Avenue 
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BALTIMORE, 


THE CANNING TRADE. 


DEPENDABLE KETTLE CONSTRUCTION. 


Over fifty years ago we began making canning plant equip- 
ment by building kettles We build copper jacketed kettles 
of all types and sizes. They are good kettles made of the very 
best material by high grade coppersmiths experienced i in kettle 
construction. They are made to withstand heavy steam 
pressure, and the method of draining condenstation make 
them fast cookers. We will gladly give you complete details 
of our stationary and en also those equipped with: power 


Agitators. 
OPERATION ACCORDING 10 PLAN. 


‘The eden short sentence is diamant in meaning. It means 
steady production vs costly delays. 
stands the gaff of -heavy production vs equipment that goes 
down under the load. It means being able to take care of the 
material as it is shipped in putting it through and taking the 
profit vs letting it spoil and taking the loss. There are of 
course, some accidents that human ingenuity cannot avoid, 
but Langsenkamp equipment is built to give service under 
those extraordinary conditions when service is most needed. 


Let us cite you to the experience of users. 


It means equipment that 
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-- The Markets -:- 
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CHICAGO MARKET 


Buyers Getting Active—Chain Stores Report Heavy Sales—More 
About the Western Meeting—Cuts in Future Prices 
Have Ended—Hard Work Needed This Year. 

Chicago, April 7th, 1922. 


We have had April weather or California weather, as s:-me 
call it, for ten days. It has rained nearly every day. Buyers 
are a little more snappy than they have been and are really do- 
ing a little buying, and they report a continued improvement in 
sales. The big mail order houses, however, Sears Roebuck & 
Co. and Montgomery, Ward & Co. do not report an increase in 
the sale of groceries as compared with March, 1921. M Ward 
& Co., though they gained 8% per cent. over March. 1921, say 
that the gain was not in groceries or canned foods. Sears, Roe- 
puck & Co. lost in sales volume, dollars and cents for March 
21 per cent. as compared with March, 1921. It must b2 remem. 
bered, however, that groceries are, on an average, nearly 10 
per cent. lower in price than in March, 1921, and that these 
houses may have handled as many peckages of goods, or more, 
than last year in March, but that they do not amount to as 
much in dollars and cents. 

The chain stores state that they had heavy sales of canned 
foods.in March, and so do the retail grocers generally as well 
as the wholesale grocery. One wholesale grocery house told m2 
that there had been a continuous and steady improvement in 
business all since January first. 

The opening prices of the Washington fruit canneries are 
much higher than those of Michigan, for illustration, No. 2 fancy 
Washington raspberries are quoted strong at No. 2 fancy $2.75, 
f. o. b. cannery; while Michigan canners are offering the same 
goods at $2.25 f. o. b. cannery. 

Then there is the difference in freight which is enormous. 
The Michigan rate averages carload lots, today about 274c per 
hundred, the same shipment from the Pacific Coast .$1.04 per 
hundred pounds. There have been great changes in the per- 
sonnel of the program men for the thirty-eighth annual conven- 
tion, Hotel Sherman, Chicago, April 14 and 15, 1922. 

Some who were expected could not come, but others equally 
able have been secured in their places, and the program filled 
up. The famous and eloquent Congregational minsiter of Oak 
Park, Ill., Rev. W. E. Barton, D.D., LL.D., will open the con- 
vention. President James Moore and First Vice President Jame; 
Anderson, of the National Canners Association, will be present, 
both fine speakers, and many other celebrities and strong men 
among the canners are on the program. 

President Royal T. Clark Western Canners As-ociation, 
will deliver an address that will attract interest and attention; 
he alwavs does, but he is going to talk plainlv about some 
things this time, so I understand. It is expected that there will 
be a large attendance of buyers and wholesale grocers at the 
convention. 

Canned Foods Week 122 and 123 will be discussed, an| 
Richard Dickinson, ex-National Canners Association president, 
will tell us what will be the probable output of canned corn, 
peas and tomatoes. He runs a big cannery at Eureka, Ill., and 
packs all three articles, and ought to know about as well as any 
one what the 1922 output is likely to be. 

The recessions which were being generally made from open- 
ing prices by canners anxious to make or force sales of futures 
seem to have stopped. The sellers must have sold what goods 
they wanted to sell or have concluded that the cutting of ~rice; 
was of no avail as an inducement to buyers. Many of the 
larger houses especially in the wholesale grocery line are con- 
fining themselves closely in their purchases of futures to can- 
ners that they have proved and tested in past years, and who 
have made them satisfactory deliveries. 


SH 


Some of the newer canners or smaller concerns claim that 
it is favoritism, on the part of buyers or inefficiency on the part 
of brokers, because they do not get their share of the business 
promptly. 

This is not the case, however, it is just like a man’s habit 
in patronizing one tailor for years, and even navir~ him a 
higher pree. Most of the big buyers use their own house labels 
and are exceedingly careful as to qualities; therefore, when 

"they have received good service from a canner for years they 
stick to him and it is very hard to induce them to diverge or 
change. 

During the big speculative war period, when every one 
was grabbing for goods, these buyers bought promiscuously, bu 
now they have gone back to their “old timers” and the moral of 
all this is to pack and deliver nice quality, fight hard to get 
in to the good graces and opinion of the best buyers, back up 
your broker strong, and don’t have too many brokers. 

I believe that canned foods manufacturers and distributors 
are going to have a hard grind all this year, and that they 
will have to work hard for any business they get. If they will 
do that and not try to ruin themselves and the market by over. 
producing and underselling, a little money will be made, but 
not much. 

When business is not free, but must be forced it costs 
too much in work, time and interest to get it, and buvers are 
excedingly exacting as to the conditions of sale and quality. 

Everybody must work hard and carefully this year as well! 
as prudently and cautiously in the canned food line to have th2 
balance show on the right side of the ledger. 


WRANGLER. 
MAINE MARKET 


Futures Not Being Taken as Would Seem Proper—Spot Corn 
Out of the Market—Stocks of Apples Are Low— 
Sardines Look Promising. 

Portland, Maine, April 7, 1922. 


The opening of the future market has not met with th? 
response from the buyers which it deserved. Of course, there 
has been a lot of business done, but not the general activity ex- 
nected at this time. Buyers seem to believe (and we wonder if 
the wish is father to the thought), that prices will be lower, 
therefore, they postpone buying. In fact, this report began to 
be heard on the very day the prices were announced, certainly 
before any concession could have been aske1 or granted, and it 
almost seems as though it must be a deliberate plan to weaken 
the market by spreading propaganda. 

Certainly canned foods have reached a position in the mavr- 
ket where they are absolutely necessary to the grocery trade. 
Why is it, then, that the grocer is so determined to cut the 
canner down below a living profit? At $1.85 for fancy Maine 
corn, the canner is not making as much profit on a dozen as 
the grocer will enjoy when he turns the same goods over. The 
canning industry must thrive in order to keep the market sup- 
plied, and a little more co-operation from the jobbers would be 
a big lot of help. 


Spot Stocks—Corn is practically out of the market. Afte~ 
a thorough search, one car was found of strictly fancy Crosby 
corn, in second hands, and might have been sold ten times over. 
Golden Bantam is much desired in all markets, but cannot be 
located. A car from second hands cleaned up this week at a 
premium, and there is no more to be found. Ear corn is also 
cleaned up. The only offerings today is near-fancy at $1.35, and 
extra standard at $1.25, and stocks on both grades have dwindled 
in the past month until the lots now held are small. Stringless 
beans are on the want list, and there is only one block still held 
in Maine today, on which the price is $1.30 factory. 


Apples—Spot stocks of apples are low, probably limited to 
five or six blocks of from one to three cars each. This tends 
to strengthen the price, and nothing less than $5.00 f. 0. b 
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Instruments 


The 7ycos line adequately 
meets every need for the in- 
dicating, recording and cout- 
rolling of temperature in the 
Canning Industry. 


Your applicat‘on for detail- 
ed information will bring you 
facts about Zic-s Instruments. 
Specilie recommendations for 
specific needs. 


Companies 
Rochester NY, USA. 


Theres aTycos and ‘Taylor temperature instrument for every purpose 


— 


Automatic End Soldering Machine With Wiping And Coo ing Attachment 


The many unique features of this specially designed machine have proven very efficient for soldering and wipirg the cnds of all sizes of round 
cans. This machine is equipped with single drive pulley for operating the entire machine except conveyor chains. The drive for can con- 
veyor is independent. so that the cans will not remain in soldering mechanism if the operation of the remainder of the machine is discontinued. 

One of the essential features is the method employed in toldering, whereby the solder is applied to side only, leaving the end bright and free 
from solder, adding greatly to the appearance of the can. The runway guides in wiping attachment are hinged so as to allow quick removal of 
wiping brushes. The soldering rolls may be adjusted while machine is in operation, 

The machine is supplied complete as shown including elevator and runways. 

Let us show you how to improve the appearance of your cans. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
7600 South Racine Avenue, Chicago, Illinois. 
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factory can he picked up in the regular grades. ‘ With May and 
June the best buying months of the year for canned apple, and 
with holdings very light, there is every prospect that the price 
will edvance before the present lots are cleaned up. 

Futures—Fancy Crosby corn at $1.35 factory in No. 2 siz2 
and $6.75 in No. 10s, Golden Bantam at $1.60 and $800, an 
stringless beans at $1.20 and $5.09, have been put on the market 
during the past week. Some business on SAP terms had pre- 
viously been done, and these deals have all been completed. 
Buyers are taking contracts with their regular packers, but no% 
in as large amounts as usual. 
10 Crosby corn, which is packed by a few firms only; as a rul> 
this size is sold only in connection with No. 2 corn. Succotash 
has also been offered at $1.40, and this is being sold, in the 
customary way, to go with corn crders. On all of the above 
goods there is a possibility of perhaps 2%c¢ per dozen a'lowance 
if goods are taken in fibre cases; but buyers are so prejudiced 
against this style of package that there is very little call. The 
No. 10 beans quoted are put up in 6/10 all-wood cases, and can 
be had at 25c less if taken in 12/10 crates. 

Already there is talk of future apples, and some business 
has been solicited on SAP terms. Here in Maine our spring 
season is so late that it is not possible to make estimates on the 
crop until several weeks after some other apple sections; there- 
fore prices are much later in appearance. 

Sardines—The sardine market looks promising this spring 
the first time for several years. The spot holdings are all in 
strong hands, and prices advancing as stocks decline. $3.00 was 
quoted last week, and teday we hear of $3.10 and $3.15 for stand- 
ard packages. All special styles and sizes are practically out 
of the market. The new packing season is legally cpen on 
April 15th, but it will be some time after that hefore work can 
begin in earnest. The efforts of the Canadian fishermen, whose 
season opened last week, show that the fish are not running as 
well as the canners wish. The “britt”’, or very small fish, are 
not plentiful; and fishermen say that their presence is necessary 
in order to insure a run of larger fish in the later season. 

Lobster—The season known here in Maine as “lobsterin’” is 
about ready to open up, though real work cannot be done until 
the latter part of April or first of May. No prices will be an- 
nounced yet on future goods; but every indication points to 2 
price rather higher than last year. The Canadian packers, wh» 
have a winter season, are getting big prices for their g-ods, bu: 
the pack has been small and the market is still bare. The ex- 
port trade this year is expeztel to be heavier than for some 
time past. 


MAINE. 
{CALIFORNIA MARKET 


The Fru‘t Crops Go Through Their Annual Killiny—Canners 
Not Worrying, However — Shipping Fresh Asparagus— 
Tomato Prices Thought too Low—Some Expensive 
Canned Foods — Canned Bananas— 

Coast Notes, 

San Francisco, April 7, 1922. 

The Fruit Crcp—tThis is the season of the year when grow- 
ers and canners alike are on the anxious seat and speculation 
runs riot as to the probable size of the fruit crop. As is usual, 
even in the most favorable seasons, reports are coming from 
some sections to the effect that the brown rot. the early 
leaf, San Jose scale and what not have just about wiped 
out the crop. The brown rot is now being accused, for example, 
of having ruined the chances for a bumper apricot crop in the 
Santa Clara Valley, while peach growers in some districts are 

] 

complaining that blossoms are dropping and that trees are not 
looking -well. Canners are proceeding with their plans, how- 
ever, for putting up a huge pack and will not dowzmuch worrying 
unless there is a killing frost. General. growing conditions’ have 
been ideal for fruits this season, the rainfall having been above 
snormal, with great reserves of snow in the mountains, and in 
addition the cold spring has: retarded the, blossoming season, less- 
cning the danger from frost. 
rounds the outlook for bumper crops is better than for several 
years. 


Asparagus—California asparagus is now-going forward in 


carload lots to the East from the Delta region and is becoming 
quite plentiful in the local markets but pateking-has not been 
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There is quite a demand for No.. 


Despite: the loose -geing the: 
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commenced at any point in this State. The season is at least two 
weeks later than usual and it may be the middle of April before 
canneries get into action. A little warm-weather will bring the 
crop on with a rush as late rains have been ample and fields are 
in goed condition. The market is without feature, since the ex- 
pected pack has been sold up and pro rata deliveries may be 
expected in some instances. 

Tomatoes—The tentative prices recently named on to- 
matoes by the California Packing Corporation has aroused con- 
siderable interest and opinions are heing expressed in some quar- 
ters that they are too low. Some packers at times forget that 
California does not dominate the field in tomatoes as she does in 
asparagus, peaches, pears, apricots and the like. This firm, how- 
ever, has apparently viewed the matter in a somewhat similar 
light, since prices on solid pack 2’s and 2%’s have advanced 
5 cents a dozen, and 10’s 20 cents a dozen, while Puree from 
trimmings has been withdrawn. Growers are going ahead with 
pans for a large acreage and last season’s output will be in- 
creased many fold. 

Expensive Canned Foods—An initial shipment of tinned 
perdreau roti, or roast wild quail, has been received at San Fran- 
cisco from Perigord, France, and importers say that it is the most 
expensive canned meat ever hand.ed here, retailing about $5 for 
one-pound cans. No samples have ben passed around to the cor- 
respondents of the trade press so nothing can be said authorita- 
tively in regard to the appearance or bouquet of this morsel from 
France. 

It is a far ery from perdreau roti, of France to the papaia 
of Hawaii, but through the courtesy of the Hilo Tuna Canning 
Company, of Hilo, Island of Hawaii, I have been privileged to cut 
and test some generous samples of canned papaia. The samp!'es 
were part of an experimental pack made to determine whether 
or not the papaia could be canned successfully, and if so, whether 
it could be marketed... This article is not a fish, as might be judged 
by the name of the concern that packed it, but is a delicious Ha- 
waiian fruit relished alike by natives and visitors. In appearance 
it is much jike the muskmelon and is served like a melon, but 
grows on a. tree. In addition to its food value and fine flavor it 
contains pepsin in appreciable quantities and its widespread use 
is held responsible for the lack of stomach ailments on the Islands. 
The canned article greatly resembled sliced yellow peaches and 
i¢ctained its flnver to a surprising extent. It cannot be brought to 
the mainland in the fresh form, owing to the danger of importing 
the Mediterranean fly. The Hilo Tuna Canning Company has also 
put up a small pack of bananas which might find a market in places 
where the fresh fruit could not be secured. Papaias can be grown 
in immense quantities and if properly introduced might easily be- 
come a popular fruit. 

Coast Notes—The annual movement of the salmon fleet 
from San Franciseo to Alaskan waters has commenced, the first 
two vessels to leave being. the Star of Lapland and the Star of 
Russia, owned by the Alaska Packers Association. This concern 
will send twenty-three vessels north this season. 

Elmer E. Chase, of Richmond-Chase Canning Co., San Jose, 
Cal. was a recent visitor at Stockton, inspecting the plant owned 
there and announced that this would be enlarged, but not this 
year. <A large pack of asparagus will be made this season. 

The Manteca Canning Company will commence operations at 
its plant at Manteca. Cal., about the middle of April, operating at 
first on spimich and later on fruit. More than eight hundred 
acres Of tomatoes have already been signed up. 

Work on the new plant of the Virden Packing Company at 
Marysville, Cal, is being rushed, with every indication that it 
will be in a completed form in time to handle the peach crop. 

Flavel Shurtleff, who has been in charge of an olive promo- 
tion campaign in the east, has returned to San Franciseo with the 
news that sales of California ripe olives are growing rapidly, 
with the outlook that all packed during the last season would 
be marketed without difficulty. : 


Percy A. Swift, well-known in California canned food cir- 
cles, sailed from San Francisco recently for Honolulu to become 
merchandise manager for the American Factors, Ltd. Instead of 
the. Hawaiian custom of speeding departing friends with a lei, or 
wreath of flowers around their neck, Swift’s asseciates decided 
to “‘say it with cans,’’ instead of with flowers, and the popular 
business man left decked with a tin can lei. « 


W. F. Burrows, president of Libby, McNeil & Libby, returned 
to San Francisco recently after a stay of several weeks on the 
Hawaiian Islands. 


A--A, Burrows, of Chicago, member of the Warmington- 
Duff Co., has returned to San Francisco from a trip to Honolulu, 
where this firm has pineapple interests. 
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“THE HOUSE on STEGHER. 
1 ret t 


Stecher Lithographic ©. 
Rochester, N-Y. 


alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed up tothe theory that plant efficiency is meas- 
ured by thenumber of orders shipped on the day. 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER 


CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, Woolworth 
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C. H. Clark, of the Kelly-Clark Co., brokers of Seattle, 
Wash., was a recent visitor to San Franc‘sco. 

The West Coast Sea Food Company has been incorporated ‘at 
I.os Angeles, Cal., with a capital stock of $40,000 by J. A. Knaide, 
D. A. Rizer and F. C. Kilbourne. 

Edwin Werkineister, foreign representative of Libby, McNeill 
& Libby, passed through San Francisco recently on his way to 
Manila. 

The J. PD. Roop Company has been incorporated with a cap- 
ital stock of $50,000, with headquarters at Seattle. The interested 
parties are J. D. and Dora A. Roop and a general canning busi- 
ness will be engaged in. 

“BERKELEY.” 
TRADE MARKS DEPARTMENT 
Conducted by National Trade-Mark Company, Washington, D. C. 


The following are trade-mark app‘ications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in line for ear'y registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 
ington, D, C., or Bush Building, 180 West 42nd Street, New York, N. Y 
trade-mark specialists. 

As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 


Sundale—No. 155,169. Greenabaum Bros., Inc., Seaford, 
For tomato catsup, chili sauce and canned pork and 


Del. 
beans. 

Roma—In white outline letters above picture of Il Cam- 
pidoglio (Roma)—No. 155,011. CC. Buonocore & Son, New 
York, N, Y. For olive oil. 

Western Chief— No.154.903. Pirden Packing Company, 
Oakland, Cal. For canned fruits and vegetables. 

Sutter Club—No. 154,899. Virden Packing Company. 
Oakland, Cal. For canned fruits and canned vegetables. 

Hillcroft—No. 154,742. Isabel Graves, Philadelphia, Pa., 
and Newton, Mass. For jellies, fruit preserves, conserves and 
canned fruits. 

Yum-Yum—No. 154.741, 
Pa,, and Newton, Mass. 
and canned fruits. 

Power—In white outline letters on central panel across 
inner and outer circle—No. 151,885. Power Packing Plant, 
Nashville, Tenn. For lard. 


A HANDY LITTLE BOOK ON VALVES 


After fifteen years of experience in the manufacture, sale 
and installation of reducing valves The Atlas Valve Company, 
Newark, N. J., are making an interesting announcement. They 
state that most reducing valves, as used today, are needlessly 
large—often twice or three times too large. Consequently 
they are needlessly expensive. 


They state that simply because a pipe is a three-inch pipe 
it is common practice to order a three-inch reducing valve 
whereas an inch and a half or even a one-inch reducing valve 
might do as well or better. They argue that since a reducing 
valve is virtually an ‘‘obstruction’’ in the steam pipe anyway, 
why make the valve body large and costly? Why not make it 
just large enough to accomodate the valve and seat and per- 
mit sufficient valve lift? 

The whole matter of reducing valve economics is fully 
covered in a new handbook just issued by the above manu- 
facturer. The handbook goes into careful and complete de- 
tail on all points that are closely connected with and vital to 
reducing valves. The flow of steam through pipes is handled 
in a decidedly simple and understandable manner. Charts 
and formulas are entirely eliminated. Handy tables make it 
wossible for the user to determine at a glance just what a 
given pipe size will do. Or, the tables will enable the user to 
select the proper size of pipe needed for a given weight of 
steam per minute. Reducing valve sizes are, of course, com- 
pletely covered. Other important features are superheated 
steam; extra heavy pipe; pipe fittings; leaders to heating 
systems; pipe friction allowances; steam velocities; ete. 

To further assist the user in making everything per- 
fectly clear and plain the handbook abounds in problems all 
worked out. Therefore, in solving any reducing valve problem, 
if the user simply does it “‘according to the rules laid down 
in the handbook,” he cannot go wrong, 

The manufacturers state that upon request they will send 
a copy to any reader of this publication. Every engineer, 
plumber, plumbing contractor or anybody else who uses, buys, 
selects, specifies or who is at all interested in reducing valve 


economy should always keep a copy of this valuable little 
treaties in a handy place, 


Isabel Graves, Philadelphia, 
For jellies, fruit preserves, conserves 
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STATEMENT OF THE OWNERSHIP, MANAGEMENT, CIR. 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912. 

Of The Canning Trade, published weekly, at Baltimore, Md., for 

April 1, 1822 
State of Maryland, City of Baltimore, ss. 

Before me, a Notary Public, in and for the State and City 
aforesaid, personally appeared Arthur I. Judge, who, having 
been duly sworn according to law, deposes and says that he is 
the Editor and Publisher of The Canning Trade, and that the fol- 
lowing is, to the best of his knowledge and belief, a true state- 
ment of the ownership, management (and if a daily paper, the 
circulation), etc., of the aforesaid publication for the date shown 
in the above caption, required by the Act of August 24, 1912, em- 
bodied in section 443, Postal Laws and Regulations, printed 
on the, reverse of this form ,to wit: 

1. That the names and addresses of the publisher, editor, 
and business managers are: 

Name of— Postoffice address— 
Publisher—Arthur I. Judge, State Bank of Md. Bldg., Baltimore. 
Editor—Same. 

Managing Editor—Same. 
Business Manager—Same. 

2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent. or more of the total amount of stock.) 

Arthur I. Judge, State Bank of Md. Bldg., Baltimore. 

3. That the known bondholders, mortgagees, and other se- 
curity holders owning or holding 1 per cent or more of total 
amount of bonds, mortgages, or other securities are: (if there 
are none, so state.) 

There are none. 


4. That the two paragraphs next above, giving the names 
of the owners, stockholders, and security holders, if any, contain 


-not only the list of stockholders and security holders as they ap- 


pear upon the books of the company, but also, in cases where 
the stockholder or security holder appears upon the books of 
the company as trustee or in any other fiduciary relation, the 
name of the person or corportion for whom such trustee is act- 
in, is given; also that the said two paragraphs contain statements 
embracing affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockholders and security 
holders who do not appear upon the books of the company as 
trustee, hold stock and securities in a capacity other than that 
of a bona fide owner; and this affiant has no reason to believe 
that any other person, association or corporation has any in- 
terest direct or indirect in the said stocks, bonds, or other se- 
curities than as so stated by him. 

5. That the average number of copies of each issue of this 
publication sold or distributed through the mails or otherwise, to 
paid subscribers during the six months preceding the date shown 
(This information is required from daily publications only.) 

ARTHUR I. JUDGE. 

Sworn to and subscribed before me this Ist day of April 1922. 

(Seal) W. H. B. EVANS, 
Notary Public. 

(My commission expires May ist, 1922.) 


GET A MAX AMS PAPER WEIGHT 


The Max Ams Machine Company, makers of the famous 
closing machines or sealers for sanitary cans, has produced a 
novel and attractive desk ornament and paper weight and 
President Chas. M. Ams has seen that our desk is ornamented 
with one. The automobilist will recognize in it the W. K. “No 
parking” sign, for such it is made of iron; but in place of that 
‘‘verboten”’ legend the round top says: ‘Max Ams Machine 
Company, New York City, automatic machinery for cans and 
containers of every description.’’ And on the other side, the 


emblem (the big S, or is it a dollar sign?) and: “Sanitary Can 
System of Food Products.” 
to send you one, 


You’ll like this if you ask them 


F 
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Ti. ANTIG ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 


Syrup Refiners 
Milk Canners 


=r | Our large production assures prompt 
and satisfactory service. 


Peanuts and Peanut Products 
Powdered 

Fresh Oysters 

Paints 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


Our co-operation increases YOUR sales. 


HIGH SPEED AUTOMATIC SANITARY 
CAN MACHINERY 


Bliss Gang Slitter No. 225. 


The Bliss No. 225 Gang Slitter is designed 
and built so that it ‘‘cuts dead true’’ and we 
guarantee it. It cuts every piece of tin stock 
to correct size, perfectly square and true. 
This eliminates many troubles in subsequent 
operations. No curved blanks. 


There are over 800 of these machines in oper- 
ation, saving money every day for their owners. 
Some shops operate as many as 29. 


What slitters do you use? For maximum 
of service and efficiency you need the Bliss No. 
225 Gang Slitter. 


Specialist’s Cure for Can Making Ills 


Bliss Automatic High-Speed Can Machinery. 
Bliss Gang Slitter No. 225 In Production. Use daily as directed 


E. W. BLISS CO. woxxs BROOKLYN, N.Y., U.S. A. 


Vv ND ICAGO PITTSBURGH ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES Bide, wae Gas Bidg. Keenan Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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PROPOSED FEDERAL SEED REGISTRATION ACT 
Here is a copy of the proposed law, and you are requested 


to express approval, or make suggestions as to changes to the 


Legislative Committee of the National Canners’ Association: 
A BILL 


To authorize the registration of certain ceed, and for other 
purposes. 

Be it enacted by the Senate and House of Representatives 
of the United States of America in Congress acsembled, That 
this act shall be known under the short title of “‘The Federal 
Seed Registration Act.’’ 

Sec. 2. That for the purposes of this act, the word ‘‘per- 
son” means an individual, a partnership, a corporation or two 
or more individuals having a joint or common interest; the 
word “‘territory”’ shall include the Insular possessions of the 
United States; the words ‘“‘in commerce”? mean from any State, 
Territory, or the District of Columbia, to, through, or into any 
State, Territory, the District of Columbia, or any foreign coun- 
try, or within any Territory or the District of Columbia; the 
word “‘seed’’ means seed produced, held, or intended, for seed- 
ing purposes; the word ‘‘quality’’ means vicability and relative 
freedom from seeds of other plants, dirt, or other foreign mat- 
ter, and from diseases and pests capable of being transmitted 
by means of seed. 

Sec, 3. That the Secretary of Agriculture is authorized 
(a) to investigate the production of seeds and to device and 
promote methods for their improvement; (b) to determine the 
quality and varietal purity of any seed offered for sale in the 
United States, and to publish the results of such findings to- 
gether with the name of the person offering such seed for sale, 
and (c) to fix, establish, and promulgate standards and re- 
quirements for the quality and varietal purity of seed, and to 
alter or modify such standards and requirements whenever 
necessary, in accordance with which seed may be represented 
or indicated as registered seed; and such standards and re- 
quirements shall be known as the ‘‘Federal Standards and Re- 
quirements for Registered Seed.” 

See. 4. That after the Secretary of Agriculture has fixed 
and established such standards and requirements for seed, any 
person may apply to him for the registration of any specific 
lot of seed. Upon a finding by said Secretary that such spe- 
cific lot of seed conforms to such standards and complies with 
such requirements he may approve such application. Upon ap- 
proval of such application such person may represent or indi- 
cate such specific lot of seed as ‘‘Registered Under the Federal 
Seed Registration Act.” 

Sec. 5. That the Secretary of Agriculture is authorized 
to collect samples of, and investigate and examine, any ceed 
which by any means or in any manner is represented or in- 
dicated as conforming to the standards or as complying with 
the requirements of the Federal Standards and Requirements 
for Seed or as registered under the Federal Seed Registration 
Act. 

Sec. 6. That for the purposes of this Act all examinations 
and investigations of samples of seed shall be made in and by 
the Department of Agriculture, or under the direction and 
spervision of said Department, and if it shall appear from 
such examination or investigation that any violation of this 
Act has been committed, the Secretary shall report the facts to 
the proper United States District Attorney, with a copy of the 
results of the examination and investigation of such sample of 
seed, duly authenticated by the party making such examination 
or investigation, under his oath. After judgment of the court, 
notice shall be given by publication in such manner as may be 
prescribed by the rules and regulations of the Secretary of 
Agriculture. 

Sec. 7, That it shall be the duty of each United States 
District Attorney to whom the Secretary of Agriculture shall 
report any violation of this Act, to cause appropriate proceed- 
ings to be commenced and prosecuted in the proper courts of 
the United States, without delay, for the enforcement thereof. 

Sec. 8. That it shall be unlawful for any person to ship 
or deliver for shipment, or transport, in commerce seed rep- 


resented or indicated by any means or in any manner as con-— 


forming to the standards or as complying with the require- 
ments of the Federal Standards and Requirements for Seed 
or as registered under this Act unless such seed does in fact so 
conform or so comply or is in fact so registered. 


Sec. 9. That no person shall be prosecuted under this Act 
when he can establish a guaranty signed by the grower, whole- 
saler, jobber, or other party residing in the United States, 
from whom he purchased such seed, to the effect that the same 
conforms to the standards or complies with the requirements 
of the Federal Standards and Requirements for Seed or is 
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registered under this Act, designating it. Said guaranty to 
afford protection, shall contain the name and address of the 
party or parties making the sale of such seed to such person, 
and in such case said party or parties shall be amenable to the 
prosecutions, fines and other penalties which would attach, in 
due course, to the person under this act. 

Sec. 10. That any seed represented or indicated by any 
means or in any manner as conforming to the standards or as 
complying with the requirements of the Federal Standards for 
Requirements for Seed or as registered under this act, unless 
such seed does in fact so conform or £0 comply or is in fact 
so registered, shall be liable to be proceeded against in any 
District Court of the United States within the district where 
the same is found and seized for confiscation by a process 
of libel for condemnation. Upon condemnation of such seed 
the same shall be disposed of by destruction or sale as the said 
court may direct and the proceeds therefrom, if sold, less the 
legal costs and charges, shall be paid into the Treasury of the 
United States, but such seed shall’ not be sold in any jurisdic- 
tion contrary to the provisions of this act or the laws of that 
jurisdiction; Provided, however, that upon payment of costs 
of such libel procedings and the execution and delivery of a 
good and sufficient bond to the effect that such seed shall not 
be sold or otherwise disposed of contrary to the provisions 
of this act or to the laws of any State, Territory, or the District 
of Columbia, the court may by order direct that such seed 
be delivered to the owner thereof. The proceedings of such 
libel cases shall conform as near as may be to proceedings in 
admiralty, except that either party may demard trial by jury 
on any issue of fact joined in any such case and all such pro- 
gg shall be at the suit of and in the name of the United 

tates, 

Sec. 11. That the Secretary of the Treasury shall deliver 
to the Secretary of Agriculture, upon his request from time to 
time, samples of seed which is being imported into the United 
States, or offered for import, giving notice thereof to the per- 
son interested, who may appear before the Secretary of Agri- 
culture, and have the right to introduce testimony, and if it 
appear from the examination of such samples that any seed 
is represented or indicated by any means or in any manner as 
conforming to the standards or as complying with the require- 
ments of the Federal Standards and Requirements of Seed, or 
as registered under this act. the said seed shall be refused 
admission unless the same does in fact so conform or so com- 
ply or is in fact so registered, and the Secretary of the Treas- 
ury shall refuse delivery thereof to the person interested and 
shall cause the destruction of any seed refused delivery which 
shall not be exported within three months from the date of 
notice of such refusal under such regulations as the Secre- 
tary of the Treasury may prescribe; Provided, that the Secre- 
tary of the Treasury may deliver to the person interested such 
seed pending examination and decision in the matter, on execu- 
tion of a penal bond for the amcunt of the full invoiced value 
of such seed, together with the duty thereon, if any, and on 
refusal to return such seed for any cause to the custody of the 
Secretary of the Treasury, when demanded, for the purpose 
of excluding it from the country, or for any other purpose, 
the obligors in such bond shall forfeit the full amount thereof; 
Provided, further, that all charges for storage, cartage, and 
labor on seed which is refused admission or delivery shall be 
paid by the person interested, and in default of such payment 
shall constitute a lien against any future importation made 
by any or all of said obligors or persons interested. 

Sec. 12. That any person who shall violate section 8 of 
this Act or who shall represent or indicate by any means or 
in any manner that any seed conforms to the standards or com- 
plies with the requirements of the Federal Standards and Re- 
quirements for Seed, or is registered under this act, unless the 
same does in fact so conform or so comply, or is in fact so 
registered, shall be guilty of a misdemeanor and upon convic- 
tion thereof shall be fined not more than five thousand dollars, 
or imprisoned not more than six months, or both: Provided, 
that nothing in this act shall be held to apply to a common 
carrier in the conduct of its business as such except upon proof 
that such carrier knowingly violated any of the provisions of 
this act. 

Sec. 13. That the Secretary of Agriculture shall, from 
time to time, make such rules and regulations as he may deem 
neessary for the efficient execution of this act; and in further- 
ance of the purposes thereof may co-operate with any Depart- 
ment or agency of the Government, any State, Territory or the 
District of Columbia, or department, agency or political sub- 
division thereof, or any person. There is hereby authorized to 


be apprpriaed out of any money in the Treasury not other- 
wise appropriated such sums as may be necessary for the ad- 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


‘4 i 
4 


FRED STARE 


said at the 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


I want to emphasize this point of saving money through 


preventing loss or waste. 
In 1920 Factory No. 5, if their cost was no lower and they 
sold their output for the same range of prices, would have 


made $1.77 on each 140 doven. They packed 27,150 cases in 
1920 and at .017 per doz they would have made $961 00 
or lessthan the brokerage on their sales; but in 1921 after 


buying another Grader and packing only 17,000 cases, their A Good PRODUCT plus an 
profit would be $12.56 per 100 dozen, or $3270.40 You will 


” 
note they made $3.12 on . 1’s against 72c the year before, attractive — LABEL” 


$10.08 on No.2’s instead of $6.23 and $7.98 on No. 3’s instead pn your C 
of $6.46 ane lost only $8.62 instead of $11.64. y 


isa di properly 
There is a discount for early orders. spella: ia S UCCESS” 4 


We operate MORE LITHOGRAPHIC 
Write Us. High Speed Offset Presses—than any 


house in Baltimore and can save you 


‘MONEY on your La 


The Sinclair Scott Co. HH. GAMSE & B R 0. 


Baltimore. LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


+ 
PEA SECTION 
at Louisville 
What would you think of a dairyman who for want of an GEO. W. ZASTROW 
additional cream separator crowded his one separator far be- 
. yond its capacity and thereby lost 10 to 15% of the butter fat 
which went out with the skim milk? 
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ministration and enforcement of this act, and within the limits 
of such sums the Secretary of Agriculture shall have power 
to employ such persons and means and make such expendi- 
tures for printing, telegrams, telephones, book of reference, 
periodicals, furniture, stationery, office equipment, travel and 
supplies and all other expenses as shall be necessary in the Dis- 
trict of Columbia and elsewhere. 


Sec. 14. That when construing and enforcing the provi- 
sions of this Act, the act, omission, or failure of any officer, 
agent or other person acting for or employed by any person, 
within the scope of the employment of such officer, agent, or 
other person shall also in every case be deemed to be the act, 
omission, or failure of such person. 

CANNERS SUBMIT STATEMENT TO CONGRESSIONAL 
COMMISSION 

Washington, D. C., March 25.—Harry P. Strasbaugh, of 
Aberdeen, Md., former president, was designted by the Na- 
tional Canners’ Association to appear before the Congressional 
Joint Commission of Agricultural Inquiry, in Washington, D. 
C, The Commission is making an exhaustive study of the spread 
of costs between producer and consumer. Representatives of 
many organizations were heard, including the National Whole- 
sale Grocers’ Association, the National Retail Grocers’ Associa- 
tion, National Food Brokers’ Association, and others. 

James Moore, of Rochester, N. Y., President of the Na- 
tional Canners’ Association, also appeared before the Commis- 
sion in Washington. Mr. Strasbaugh presented an exhaustive 
ttatement of facts concerning the canning industry. 

The statement read, in part, as follows: 

“The canner is the conserver of fruit, meat, vegetables, 
fish, milk and other perishable food products. Nature pro- 
duces. The canner conserves. Foods thus preserved in times 
of plenty in localities where abundance predominates are her- 
metically sealed, sterilized by heat and thus conserved for 
future use in times of scant or no production. These foods 
thus preserved will keep almost indefinitely. 

Farmers Large Consumers of Canned Foods—“It is well 
known that the people of the cities especially eat canned foods 
to a large extent. It is not so well known that the tarmers 
now consume an enormous amount of canned foods. Many 
farmers raise only one crop for marketing and live to a large 
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The Karl Kiefer Machine Co., 
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extent on canned foods. This is especially so on Southern 
farms, where cotton is the principal crop and comparatively 
little attention is given to the growing of food crops. 

“With the exception of canned fish, the products used in 
the canning industry—that is, meats, vegetables, fruits, milk 
and svrup—are products of the farm. 

“In the industry (exclusive of fich and also exclusive of 
syrup, for which no figures are obtainable) the pack and its 
value for the years 1914 and 1919 were as follows. 

Number of Cases Value cf Pack 
93,833,365 $217,476.443 
151,165,625 741,444,773 
“From the best figures obtainable by the National Can- 
ners’ Association, it apears there was paid to farmers for raw 
products entering into canned foods in 1919 about $278,- 
000,000. 

“When the freight rates paid by the canned foods indus- 
try are too high, it is inevitable that the burden will be borne 
in part by the farmer. Further, the farmer is penalized 
through the diminished price for his products and the dimin- 
ished quantity actually purchased. 

“The magnitude of the canning industry can be realized 
when it is compared with the total value of the wheat crop, ~ 
which is stated by the United States Department of Agricul- 
ture to have been, in 1914, $878.000,000, and in 1919, $2,080.- 
000,000. The value of the canned foods industry is, roughly, 
one-third of that of the wheat crop, averaging the two years. 

“Canneries are located in farming communities especially 
adapted to the production of perishable products, canned out of 
necessity. Any interruption or curtailment of the business im- 
mediately and directly affects agricultural interests, and when 
the value of the canning business, fully one-third of the wheat 
crop value, is considered, the seriousness of the interruption 
can be reasonably measured. 

“The local communities are given over to the production 
of these special crops, and the depression—indeed, distress— 
incident to the curtailment of the canning business becomes a 
vital matter to the growers in those communities. 

Interesting Canning Statistics—‘It is desired at this poirt 
to introduce statistics prepared by the National Canners’ Asso- 
ciation at the conclusion of the pea, corn and tomato pack fer 
the year 1921. These statistics give the volume of tie pack of 


Loose Caps = 


Leakers 


Results - - - - 


A case of goods returned on account of one 


imperfectly capped jar. The rest of the jars 
smeared, 


shelves. 


labels soiled, unfit for 


the retailer’s 


Why ?-- A tired operator, perhaps careless. 
Hand-capping is tiresome, hard work. 

Get this machine - do the work right - do it 
three or four times as fast. 
worry and trouble. 


You save money - 
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: 

ENTE 
BY 
2 i 
H 
} 
4 
= 
= 
= 
= 


April 10, 1922 : THE CANNING TRADE. 


VIRGINIA 
CANS 


Service First Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 
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peas, corn and tomatoes in 1920 and 1921. 


The decline from 
1920 to 1921 of the total pack in cases is as follows: 


1920 1921 


“This great decline in preduction can hest he realized 
when it is noted that the average annual tomato pack for the 
years 1911-20 was 12,794,000 cases. The average Maryland 
annual pack of tomatoes for the same ten-year period was 
5,002,600 cases, as contrasted with a pack of only 1,656,000 
eases for the year 1921. 

“The exhibits show, further, that the pack of tomatoes in 
California during the last three years was as follows: 1919, 
3,051,700; 1920, 1,773,900; 1921, 339,000. The 1921 pack 
was only 11 per cent of the pack for 1919. 

.‘The pea, corn and temato pack represent the principal 
canned vegetable output of the United States, and a similar 
serious condition is reflected in all branches of the industry. 

“A tabulation, by States of the Union, of the number of 
factories operating and not operating. prepared from informa- 
tion received in reply to questionnaires sent out by the Na- 
tional Canners’ Association in August, 1921, shows that of a 
total of 655 canners who reported and who owned in all 1,008 
factories, 649 factories were operating and 339 factories were 
not operating. 


“Thus, more than one-third of the factories were not oper- 
ating and most of those which were operating were doing so 
at a reduced output. 


Tracing the Cost Spread—‘“Every manufacturer or con- 
server has his own peculiar problems to solve. Vogue and 
fashion are important factors in attempting to trace the spread 
beginning with the raw product and passing it along in a man- 
ufactured state to the distributor. For instance, I was much 
interested yesterday in an exnlanation by a wool manufacture” 
ws to how thirty cents worth of wool must necessarily be 
handled in order to produce a fashionable sweater that would 
retail anywhere from $35.00 tc $75.00. This manufacturer 
also stated that one season women were wearing cotton stock- 
ings, another season silk stockings, and the following season 
woolen, ete. All of which required different kinds cf machin- 
ery in process of manufacture. 


SOUTHERN 


should be without. 


rendered by Can Manufacturers. 


a little bit more. 


Baltimore 


Sanitary Cans and Service, coupled with closing machines -- un- 
surpassed in performance -- make an Automatic Unit no Canner 


Our continued success reflects an unremitting effort to furnish more 
value for the money -- both in quality and service -- than is usually 


We offer every advantage other Manufacturers claim -- and just 


SOUTHERN CAN COMPANY 
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“As fashions change, so change public tastes and appe- 
tites. Therefore, it is necessary for the canner to forecast ag 
nearly as possible what will be the public demand for certain 
products in the future, based on past experiences. It is neces- 
cary for the canner to forecast whether next season is to be a 
canned-corn-eating season or a canned-pea-eating scason, 
Otherwise he may find himself overstocked, with an unsalable 
line of canned foods which may have to be carried over and 
finally sold at a tremendous loss. 


“Having been interested in the packing of corn for a num- 
ber of years and having been closely allied with the canning 
industry for many years, I am in a better position to offer a3 
a concrete case the canning of corn and the necessary handling 
from the time it is purchased from the producer until it is de- 
livered f. 0. b. cars cannery, subject to the order of the dis- 
tributor. It is possible that the actual raw corn hermetically 
sealed in the tin container may not have cost the canner more 
than two cents per can. At the same time, if each item is con- 
sidered, including the cost of the can, the box, the sugar and 
salt, the heat necessary for preparing and all labor costs per- 
taining thereto, the canner’s selling price may be more than 
justified. 

“My previcus testimony before this Committee in August, 
1921, has already been published. The various items included 
in cost of production were enumerated by actual figures repro- 
duced from the cost books of two typical Delaware canners. 
These costs have all been checked and O. K.’d by competent 
and experienced canning experts. It will be observed from 
these cost figures that, while the cost of raw corn was slightly 
over 27 cents per dozen, the various other detailed expenses 
indicated a manufacturing cost of the product ready for ship- 
ment in the market of $1.18 per dozen, without indicating even 
a reasonable profit to the canner for his effort. From my ob- 
servation of the numerous other canned products that are con- 
served for the eventual benefit of the consumer about the same 
ratio of cost in comparison with raw products prevails, 

“The amount of labor that goes into the production of the 
raw materials and the finished products, the value of which 
was shown to be $838,000,000 in 1919, is very large, and the 
community life in many districts is closely bound up with the 
canning industry. i 


~ Maryland 


raf 


{ 
= = 
= = 
= 
j = = 
= 
= 
—— = 
= = 
= = 
= = 
= 
‘ = = 
= 
= = 
= = 
= = 
= = 
= 
= = 
= 
= 4 
= 
= = 
= = 
= = 
= 
= 
= = 
= = 
= = 
= = 
= = 
= = 
= 
= = 
= = 
= = 
= 
= = 
= 
= = 
= = 
= = 
= = 
= = 
= = 
= = 

= = 
= 
= = 

= = 
= 
: = = 
= = 
= = 
: = = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
= = 
; = = 
= = 
= = 
: = = 
= = 
= = 
= = 
= = 
= 
= = 
= 
= 
= = 
= = 
= 
= = 
= = 
4 = 
3 = 
= = 
= = 
= = 
= = 
= = 
= = 
; = = 
= = 
= = 

: = = 

= = 
= = 

= = 
4 = 
= = 

= = 

= = 
= = 

i = = 

= = 
= 
= = 
= = 
= = 

: = = 

= = 
= = 
= = 

= = 
= = 

; = = 
= 3 
= = 
= = 


April 10, 1922 


One of the important features of Knapp Labeling 
Machines is the use of COLD GUM forthe pick-up 
gum pot. This assures satisfactory operation in any 
temperature, regardless of the condition of the can. 


The use of cold gum prevents trouble when it is 
necessary to label wet, sweaty, hot or cold cans. 
With Knapp Labeling Machines there is the 
least possibility of staining or spotting labels. 


KNAPP MACHINE 


HGR many canners throughout 
the country this complete unit 
is showing an actual saving in time, 
operating costs and floor space. 


Consult us. We will be glad to 
analyze your labeling and boxing 
costs and help you decide on 
proper equipment to meet your 
requirements. No obligation. 

Our Service Department is ready at all 


times to assure the satisfactory and effi- 
cient performance of Knapp Equipment. 


Write for our latest catalog and data sheet 


ERED H.KNAPP COMPANY 


General Offices: Yonkers, N. Y., U.S. A. 
NEW YORK CHICAGO SAN FRANCISCO 
Berger & Carter Company—San Francisco, Western Representatives 
The Brown Boggs Co., Ltd.—Hamilton, Ontario. Canadian Representatives 
KNAPP LABELING and BOXING MACHINES canalso besecured through 


(Sprague Canning Machinery Company—Chicago, Illinois 
A. K. Robins & Company—Balti . Maryland 
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$488,631.15 


REFUNDED TO CANNERS 


aS a saving in their insurance cost or 
the year 1921. 


Place Your requirements with 


1 
CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 

of $6.50 per thousand of insurance, 
which has been the actual experience 
of. Canners cooperating over a long 
period of years. 


Write 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


CHISHOLM-SCOTT CO. 
Founder of the GREEN PEA 


VINER SYSTEM 


A Thirty Year Record of 
Satisfactory Accomplishment 


VINER FEEDERS 


( WHITE STYLE ) 
Solve the Viner feeding problem 
BUILT TO LAST 


UNDER CARRIER SEPARATOR 


For Information Apply To 


—— 


71 E. State St., Columbus, 0. 


An economic necessity 
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Salmon Conservation Nec — “The presentation 


showed a decrease of 40 per cent in the number of salmon’ 


canneries operating in 1921 as compared with 1918, and the 
cost of the fish represented by the Federal Trade Commission’s 
report, 30 per cent of the entire cost of packing. Conservation 
by good fishing regulations and artificial propagation is neces- 
sary in order to insure a future supply of salmon for the can- 
neries. 


“That canning crops be more profitable to producers great 
care should be exercised in the selection of dependable seed, 
soil, fertilizer and cultivation. For example, tomatoes in Mary- 
land and Delaware average yield 2% to 3 tons to the acre, 
maximum 5 to 8 tons against California, Utah and some other 
States, 10 to 15 tons average with mdximum yield 35 to 38 
tons to the acre. 


“Canners contract far in advance of the harvest season for 
sugar corn almost without exception and do not buy on open 
market. For tomatoes they contract by bushel and ton or buy 
in open market, depending on season and price demands by 
growers in spring months prior to planting time. 

“The grower produces, the canner preserves. The same 
mutuality of agreement and welfare should be recognized be- 
tween growers and canners. Organization of growers now en- 
joying the benefits of the co-operative marketing law which 
places them on the same basis of other organizations should 
be held to a strict accountability for grades, standards, deliv- 
eries and other obligations of contract. 


Collective Bargaining and Co-operative Action—‘‘Only 
crops that are actually or potentially in existence are proper 
objects of co-operative marketing by associations of growers. 
Collective bargaining and co-operative action in relation to 
crops not yet planted are not justifiable to such extent as en- 
ables associations of growers to limit or prevent production 
of such crops by their members. 


“Since we have indicated the progress of the raw product 
coming from the farm to the canned product loaded on board 
cars at the factory ready for distribution. it might be well to 
add that the distributor of canned foods in many sections of 
the United States is almost exclusively the wholesale grocer 
who, in turn, distributes to the retailer and the retailer to the 
consumer. In recent years there have, of course, been estab- 
lished somewhere between 25,000 and 50,000 chain stores in 
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various cities, and, during the past year especially, the distri- 
bution of canned foods by the chain stores direct to the con- 
sumer has increased in large proportions. ‘The canned foods 
broker almost invariably stands between the canner and the 
wholesale grocer or the chain store, The canner, besides being 
dependent upon these channels of distribution, is also most 
vitally interested in the problem of transportation. High 
freight rates decrease the volume of distribution of canned 
foods in almost every locality, and much more so in localities 
at considerable distance from the originating cannery. 


“It can, therefore, be readily concluded that the problems 
at the distributing end revert to the canner and the farmer 
and grower as well, because the interest of the producer is so 
closely interwoven with the conserver. No matter whether it 
be lack of demand, ill-advised legislation or exemption of any 
link in the chain, all are subject to the advantage or disad- 
vantage which is indicated at the distributing end of the line. 

Explanation of Light Pack in 1921—‘‘The question may 
be asked: “Why the tremendous decline in production of 
canned foods during 1921?’’ Because this slack production as 
indicated in statistics already placed before you dates back to 
the signing of the armistice, and even before. While the can- 
ner produced more canned foods during the war than at any 
time previous, statistics will show that many canned products, 
especially canned tomatoes, have been produced from 1911 to 
1920 on an average of over 12 million cases per year. War 
demand stimulated the production of canned foods, but the 
unused surplus in the hands of the Army and Navy at the time 
of the signing of the armistice and the dumping of this surplus 
upon the market had more to do with reduced production 
thereafter than the average disinterested citizen would sup- 
pose. During the war the Army and Navy commandeered from 
25 to 40 per cent of the product of the cannery at prices, in 
many instances, so close to the cost of production that many 
canners figured they were not getting a fair profit. Much of 
this unused surplus was disposed of at prices from 30 to 40 
per cent below the cost of production. This left the canner 
in a deplorable condition so far as his remaining stocks on hand 
were concerned. In addition to this, the collapse of the sugar 
market compelled almost every wholesale grocer and distrib- 
utor to dispose of his unsold stock of canned foods, and, until 
this was accomplished, prices for canned foods continued to de- 
cline even to a greater percentage below cost of production. 
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Place a 1922 growing contract for 
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326 W. Madison St. 
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The United States Printing 
and Lithograph Company 
Color Printing Headquarter: 


Beech Street. Cincinnati 
439 Cross Street, Baltimore 


BETTER SEALING 
for 


BETTER BOXES 


“Seal” Brand silicate of soda 
will seal any grade of corrugat- 
ed or fibre shipping case so that 
it will stay sealed. 

IT IS THE BEST 


Tf you haven’t tried it ; you don’t know. 
Let us send you a sample. 


Philadelphia Quartz Co. 
121 South Third St., 
Philadelphia, Pa. 
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Pekin Cooperage Co. 

25 Broadway, New York. 

Ambridge, Pa. 
Mobile, Ala. 
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This situation was such that the distributor was not encour- 
aged to purchase future canned foods in advance of the season 
of 1921. Prior to this time it was always customary for the 
canner to seil early in the year a considerable portion of his 
coming summer’s production. This enabled the canner to 
finance his business to better advantage than if he would pro- 
duce first and distribute later. These advance sales also en- 
abled the canner to contract with growers for product of suffi- 
cient acres to fulfill not only advance sales contracts, but pros- 
pective demands during or after the close of the season. 
“These conditions indicated in the spring of 1921 neces- 
sarily deterred the canner from making such contracts to any 
great extent with the grower, and, as a result, the grower did 
not undertake the production of anything like the acreage of 
canning products as he had been normally accustomed, De- 
flation, unemployment and lack of demand were also important 
factors which added in discouraging the canner from under- 
taking anything like a normal production in 1921. These 
factors resulted, as we have previously stated, in a pack of 


tomatoes in the United States in 1921 of several thousand ~ 


cases less than the average annual pack of Maryland alone for 
the preceding ten years. and from present indications, unless 
there is an immediate change in outlook, conditions are not 
favorable towards a very much increased production in 1922 
for the reacon that even up to the present time—March, 1922— 
the canner is continuing to dispose of his spot stocks at con- 
siderably below the cost of production, interest, insurance and 
carrying charges considered. 

“In my previous testimony, as before indicated, I pre- 
sented the cost of canning corn at two individual Delaware fac- 
tories. I now take this opportunity to present the average cost 
of 21 different corn factories packing on an average of 86,887 
cases, which shows the various items totaling $1.268 per dozen. 
These figures have been most carefully compiled by an expert 
public accountant. 


Average Unit Costs Per Dozen to Pack Corn for All Grades 


in 1920 
Direct Factory Cost — 
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926 
Factory Overhead Expenses— 
Factory expense ........... 
—— i175 
General Overhead Expense— 
Sales allowances and discounts.... .024 
Interest and General Expense...... O86 
—— .110 
Total Mfg. Cost and Expense........... toons Baal 
Brokerage and Selling Expense.......... 
Total Cost to Make and Sell............. 1.268 


“Notwithstanding these cost figures a large percentage of 1920 
corn was sold f. 0. b. canners’ factory at prices ranging from 80c 
to $1.00 per dozen. This shows a tremendous loss to the canner 
when carrying charges from canning season to time of shipment 
are included. In many cases this corn reached the consumer at 
prices much higher than 10¢ and 12¢ per can. 

“There are about 4000 canners in the United States and it 
has been said recently at a brokers’ meeting that there are about 
4000 brokers. 

“It has developed in the hearing on the question of canning 
that there is a lamentable lack of information on the part of the 
yovernment, the canners themselves, the distributors and the pub. 
lic, as to the number of cans which the canners and distributors 
have on hand unso!d. It is, therefore, suggested that the Depart- 
ment of Agriculture report the condition and magnitude of the 
canning crops and further to obtain from warehouses of canners, 
public storage warehouses, private warehouses of brokers, and com- 
mission houses, wholesale growers, chain stores and others the 
number of cans of the various canned products that the canners 
and distributors have on hand in stock. It is also advisable for 
the purpose of stabilization of markets that the amount of sales 
and sales prices be quoted daily by a government agency in the 
large trade centers and published for the benent of producer, 
canner, distributor and consumer. 

“In order that the department may be able to carry on this 


STEVENSON & CO., AUTOMATIC 


CAN TESTER 


FOR 
SANITARY 
OR 
SOLDERED 


CANS 


STEVENSON & CO., Inc. 601 s. caroLine st. BALTIMORE 
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The. Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


oo 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


ooo oe 


CANNERS’ SEEDS 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 

CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 
SOUS 
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particular work, it is believed that Congress should appropriate 
sufficient funds necessary and delegate a mandatory authority to 
compel reports under penalty.” 


FERTILIZER EXPERIMENTS ON CORN AT THE WISCON- 
SIN STATION 


Full results of the work done under a fellowship estab- 
lished at the Wisconsin Experiment Station in 1919, by the 
Soil Improvement Committee of the National Fertilizer Asso- 
ciation, are soon to be made public. 

During the past three years field and greenhouse experi- 
ments have been made to determine some of the effects of 
available plant food elements on corn growth. The investiga- 
tions have also included a study of fertilizer application, with 
a view to ascertaining which method is best for a given condi- 
tion. 

This summary of the results of the work on corn has just 
been released by the Soils Department of the College. 

“When soluble fertilizers are applied for the purpose of 
promoting early growth and hastening maturity, they should 
be applied near the seed, but not in direct contact with the 
seed. 

“In the case of hill application of fetrilizer to corn, the 
fertilizer should be applied about one-half inch above the 
seed in a band about three inches wide and eight inches long. 
The best fertilizer attachments for corn planters are made to 
do this. On all but sandy soils it is safe to apply as much 
as 200 pounds per acre of mixed fertilizer in this way. In the 
ease of sandy soils not over 125 pounds should be applied in 
this way. In hill application of fertilizer to corn the fer- 
tilizer should never be applied in direct contact with the seed, 
since that will delay and even prevent germination. 

“In ease corn is drilled and fertilizer is to be applied in 
a row at the time of planting, it should be applied just a 
little above the seed: From 200 to 400 pounds per acre may 
be applied in this way without injury to germination. 

“In order to prevent a spotted and streaked effect on crops 
the following year from the unused fertilizer, not over 150 
pounds per acre in the hill and 300 pounds per acre in the row 
should be used in these ways. If more fertilizer is to be used 
it should be applied broadcast. 

“Both the 2-12-2 and 3-10-4 analyses are excellent mix- 
tures to use for hill and row application. 

“When fertilizer is used in the way indicated, corn is 
given a quick start, making possible early cultivation and easy 
destruction of weeds. The maturity of the corn may be hast- 
ened from one to two weeks, thus lessening the danger of 
damage from frost. The yields in some cases have been 
increased from 20 to 40 per cent. even on fairly fertile soils. 

“There has been no evidence of a restriction of root 
growth due to the use of fertilizers in the hill or row. Neither 
has there been any indication of ‘‘firing’ during periods of 
drought from such use. 

“The results given were secured under Wisconsin condi- 
tions and they may not hold for regions of less rain fall or 
higher temperature.” 


DESIRABLE METHOD OF APPLYING FERTILIZER 
TO POTATOES AND CORN 


Recommendations as to the best methods of applying fer- 
tilizer to potatoes and corn have recently been issued by the 
New Jersey and Wisconsin Experiment Staticns. 

It has been quite generally realized that the manner in 
which fertilizer is placed in or on the soil has much to do with 
the success of the crop, but information is only just now 
becoming available as to which methods are best. 

The New Jersey Station reports 182 bushels of potatoes 
from an all-in-the-row application of fertilizer; 198 bushels 
when two-thirds was used along the row at planting and the 
rest as a later side dressing; and 146 bushels when the same 
amount of fertilizer was broadcasted. The check-plot yielded 
139 bushels. It was observed that “injury following large 
applications of fertilizer may be due to the location of the fer- 
tilizer rather than to the amount of fertilizer. 

In reporting the results of three years study of fertilizer 
application to corn, the Wisconsin Station states that the 
largest yields were secured by placing the fertilizer in the hill 
or along the row—in the case of drilled corn,—slightly above 
the seed. In fact, 120 pounds per acre used in this way gave 
better results than 400 pounds broadcasted. 

Both potatoes and corn need plenty of readily available 
plant food in the early stages of growth. The experiment 
stations emhasize the need for protecting the seed from direct 
contact with the fertilizer, and also the importance of using 
machinery which wiil distribute the fertilizer properly. 

THE NEXT COURSE IN BOXING AND CRATING 

The Forest Products Laboratory announces that it will 
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give the next course in boxing and crating during the week 
of May 1i-v, provided the demand for the course on the part 


’ of the box making and box using industries is sufficient to 


warrant interrupting the regular program of investigative 
work. 

Since the Laboratory is not provided with Federal appro- 
priations for this instructional work, the courses must be self- 
supporting, and their continuation therefore depends on the 
popular demand for them. A co-operative fee of $100 is 
charged for each man enrolled. All requests for information 
concerning the course or for enrollment should be addressed 
to the Director, Forest Products Laboratory, Madison, Wis- 
consin. 

FRANK STARE SOLILOQUZIES 

An Apyil letter full of good advice. 


April 1, 1922. 
Gentlemen: 


Last Sunday found me marconed down at Buffalo. Now 
Buffalo is a good town, and Mrs. Statler runs a right nice 


_ tavern, but, I can think of lots of places I would rather be 


parked for a week end, than there. So I beat it out to East 
Aurora, and rested my weak end at Roycroft Inn, the old 
home of Elbert Hubbard. 

This is my first. visit to the Roycrofter’s since the sinking 
of the Tusitania. It was a rotten, cold, rainy day. There 
wasn’t much stirring. The eight chaps from Cleveland, who 
occupied rooms next to me, didn’t ask me to sit in their game, 
so what t’ell? 

You know the Roycrofters run a print shop, where they 
print books and other things. And if they are sufficiently 
urged, they can be persuaded to sell some of them. I thought 
I had about everything the Fra ever wrote. And I guess { 
have, at that, only they are dishing some of it up in a little 
different shape. 

I found a little book, in which they have assembled 
twenty-six of Elbert Hubbard’s business essays, or essays on 
business, just as you please. It is all stuff you and I have 
read before, in fragments, as it was published from time to 
time. But as it is presented in ‘‘The Romance of Business,” 
it has a new kick to it. You want to read it yourself, and then 
pass it along to your executives and sales force. 

No, we have not added books to our Ine, and I’ll admit 
that it is a ‘‘far cry’’ from books to WISCONSIN CANNED 
FOODS. But, here is the idea. I have got a strangle hold on 
a thought that I want to slip to our boys, while it is hot. And 
if I run in the weekly dope sheet, they will get it without sus- 
pecting it is intended for them. Besides, there may be some- 
thing here that you may want to hand to your bunch. 

Well, anyway. here is the thought that gave me the writ- 
ing eczema: ‘‘A business man is a man who gets business. 
Also, the less expense involved in getting business, the bigger 
the business-man,”’ The only way to get business, that I 
know of, is to go get it. ‘‘Sucess in salesmanship consists 
in getting the name on the dotted line.’’ 

Building foundations, ‘“‘laying cornerstones, getting things 
in shape, making good impressions, standing in, organizing. 
Salesmanship is a matter of income.” 

are all items of expense.” 

“If no goods are sold, no money comes in, and who t’ell 
then meets the payroll and takes care of the expense account!” 

“The salesman who makes the record is not the one who 
knows the most, or the one who is the best looking; he is 
the smiling, patient personality, who believes in his line! who 
believes in his house! who believes in himself! who never hears 
the word ‘“‘NO!”’ 

‘The buyer is a shy and sly proposition. He likes to be 
chased,”’ and “through habit, fights on the defensive.’”’ How- 
ever, he is always willing to be shown. Many a salesman talks 
himself ont of orders. More than once a salesman has had me 
sold, when, instead of getting my name on the bottom of the 
order blank, he kept on talking, until he talked himself out 
of the order. 

The day when a five cent cigar and a line of racy stories. 
played an important part, are of the past. The successful 
salesman knows his line, makes his sales talks, gets your 
name on the order and makes his get away, 

A buyer friend in St. Louis has a sign over his desk which 
reads, ‘‘our cow is dead.’”’ This is only one other way of say- 
ing, “if life were palaver, and existence blarney, then bull 
would be legal tender, and we could corner the fertilizer mar- 
ket.” 

‘Modern business is human service,” 
a sale must be mutually profitable. 
enemy, gets us nowhere. 

Now that I have got that out of my system, how about 
some business? We want your orders.” 


To be successful 
To make a sale, and an 
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A Cameron Machine asks no indulgence; it 
stands up to its job. 


83 Lockseam Body - Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CoO. 
240 N. Ashland Ave. Chicago 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
. are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U. 8. 
Canada and France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—At 50c of actual values to quick buyer. 
1—Hawkins Eight Disc Exhauster. 
1—Sprague Tomato Washer. 
1—40-48 inches Open Process Kettle. 
6—Kettle Crates. 
24—Round Top Factory Stools. 
1—New Pulsometer Waste Pump. 


All like new and guaranteed. Also six dozen new 
“Smiley” Peeling knives. Address Box 62, Blackstone, 
Virginia. 


FOR SALE—Angelus Can Closing Machines. 
Owing to our discontinuing the manufacture of cans, 
we have these machines for sale. In first class order 
with all improvements. Address The Emerson Pack- 
-ing Co., Longmont, Colo. 


FOR SALE—1 Anderson Barngrover 600-can continuous 
cooker for No. 21% and No. 3 cans with extra channel for No. 2 
cans. 

1—50-Ton Premier Peach Lye Peeler 

1—50-Ton Premier Peach Washer 

1—Syruper for No. 21% cans. 

1—Premier five-line Peeled Peach Grader 

1—No. 1 Monitor and Washer 

1—Zastrow Oyster Steam Box 

5—Cypress Tanks, 12 ft. diam. 8 ft. high, 2 in. stock. 

3—Cypress Tanks, 12 ft, diam. 6 ft. high, 2 in. stock. 

G6—Cypress Tanks, 8 ft. diam. 7 in. high, 2 in. stock. 

1—Cypress Tank, 8 ft. diam. 10 ft. high, 2 in. stock. 

1—Brine Pump. 

All the above brand new and guaranteed perfect condition. 
Address Box 98, Griffin, Ga. 


FOR SALE—1 Sprague-Lowe Tomato Steamer in 
A-1 condition; 1 Galvanized Bucket Pea Convevor. lik» 
new. Low prices for either or both of these machines. 
Address S. C. Morris, 105 Liberty St., Brooklyn, N. Y. 


Machinery— Wanted 


WANTED—Three closed kettles, four open kettles 
and crates, steam crane. Give condition and price. 
Address Box A-958, care of The Canning Trade. 


WANTED—One Ayars Rotary Tomato Filler for 
standard No. 3 cans. Gravity conveyors for empty 
cans and for full cases. Glenwood Canning and Fruit 
Products Co., Glenwood, Iowa. 


WANTED—1 100 or 150 or 2 80 H. P. Boilers, 15 
H. P. Engine and Stacks. 

12 Iron Cooking Crates, uniform size. 

10 Cooking Tubs. 

1 Scalder and Washer. 

1 Exhaust. 


1 Wiper for Tops, lot Piping and Globe Valves, 


Platform Trucks, Electric Dynamo and Conveyors. 
Snowden Package Co., Snowden, N. C 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 


Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE OR LEASE—A well equiped Tomato 
Cannery in South Jersey, near Vineland, in a section 
where contract acreage and good quality can be se- 
cured. Pears, peaches, berries and sweet potatoes can 
also be secured and packed to advantage by the right 
parties. Address Torsch Packing Co., 1501 Russell St., 
Baltimore, Md. 


WE OFFER, subject to prior sale, practically new 
40x60 Retorts, 40x60 Open Kettles, one lot of Crates, 
one Peeling Table and other Canning Factory Material; 
a2 Seen condition. A. K. Robins & Co., Baltimore, 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large -factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities for 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


FOR SALE—Large can shop being dismantled; if 
in need of any presses, dies, lock seamers or any kind 
of tin shop machinery address Fred Englen, care of 


me Cudahy Packing Co., So. Side Station, Omaha, 
ebr. 


FOR SALE—Two complete catsup manufacturing 
and bottling lines, capacity 3000 to 3600 dozen per dav 
in each line. All in first class working condition. Will 


sell at very low cost, as buildings are sold and ma- 
chinery must be moved promptly. R. J. Ritter Com- 
pany, 1628 Arch St., Philadelphia, Pa. 
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ForSale—Miscellaneous. 


FOR SALE—Hot Bed Glass. Any quantity, and 
size. Write us for prices. Baur Glass Co., Eaton, Ind. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10 and 4 kilowatt capacity; anyone who has 
steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


For Sale—Seed 


FOR SALE—Narrow Grain, Maine Style Ever- 
green Corn Seed, 1921 growing, high germination ; sam- 
ples and price on application. Address H. C. Heming- 
way & Co., Syracuse, N. Y. 


FOR SALE—Maine-grown Corn Seed. 100 bushels 
Extra Early Crosby, 50 bushels Extra Early Golden 
Bantam. Address G. S. & F. E. Jewett, Norridgewock, 
Maine. 


FOR SALE—35 Bushels Refugee Bean Seed 1000 
to 1 variety. Germination test 95%. Price 7 cents 
per lb. f. o. b. factory. Edgett-Burnham Co., Newark, 


FOR SALE—600 bushels Surprise Pea Seed, Hogg 
and Lytle growing; 200 bushels Horsford’s Market 
Garden, Clark growing. Recent tests show germination 
95 or above. Address H. C. Hemingway & Co., Syra- 
cuse, N. Y. 


CANNING MACHINERY 
-FRUITS~- VEGETABLES: FISH -Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


CORN 


PATENTED 


THE MORRAL 


Either SINGLE or DOUBLE 

THE MORRAL 
CORN CUTTER 

Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. PATENTED S| ail . 
Sole Agents for Canada 
OOO 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A man on the Eastern Shore of Maryland for 
1922 season, to make a good grade of whole tomato puree. 
Address Box B-956 care The Canning Trade. 


WANTED—A thoroughly competent reliable, well-recom- 
mended man tv make high-grade tomato paste. Prefer one hay- 
ing knowledge of the methoa of making tomato catsup and chili 
sauce. There is an opening in an old, reliable company for a 
good man. In reply state age, experience, reference and where 
last employed, also reason for leaving. State salary expected. Ad- 
dress Box B-955 care The Canning Trade. 


WANTED—We are told there will be a number of tomato 
canners not operating in 1923 for lack of working Capital. To 
a competent, active working canner, of ability, as a factory super- 
intended and managed, we can offer a well equipped house in 
South Jersey in a section where good quality tomatoes can be 
secured on contract, with working capital supplied by us. Write 
full information as to experience and references. Address Torsch 
Packing Co., 1501 Russell St., Baltimore, Md. 


WANTED—A competent canning factory man who under- 
stands thoroughly the manufacture and cooking of fancy and 
standard tomato catsup and chili sauce. When replying, state 
age, where last employed, and give reference and salary ex- 
pected. Address Box B-957 care of The Canning Trade. 


WANTED—Practical salesman, with managerial and ex- 
ecutive ability, desires position with up-to-date canning con- 
cern, Have had years experience supervising brokers and 
salesmen, covering the wholesale and retail grocery trade. 
Best of reference. - Address Box B-959, care of The Canning 
Trade. 


WANTED—An experienced Chili Sauce Cook. Give full 
experience when replying and advise where last employed, with 
reference. Address Box B-960, care The Canning Trade. 


MYRON H. SHAW Piskles 
Broker & Manufacturers’ Agent citer 


604 STATE-LAKE BUILDING 
Chicago, Ill. 


Phone Randolph 2033 


Tomato Products 
Sauer Kraut 
Cooperage 

POOF 


HUSKER 


| 
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SITUATIONS WANTED 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 


WANTED—Position as Superintendent. 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
catsup, chile-sauce, mustard, vinegar, apple and grape prod- 
ucts. Experienced in standardization of operations and pro- 
duction costs. Middle aged. Open for position at once. Ad- 
dress Box B-945 care The Canning Trade. 


20 years’ ex- 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past five 


years with one of the largest packers in the U. S. Address 
Box B-952, care of The Canning Trade. 


CANNING MACHINERY 


VEGETABLES: FISH-Etc. 


A.K.ROBINS & CO. BALTIMORE, MD. 


RITE FOR CATALOGUE 


BEDFORD GAN COMPANY, Inc. 


Bedford, Va. 


CANS 


Sanitary Cans and Closing Machines 


Packers Cans and Soldered Caps 


Write us for prices. 


Southern Sales Office 


13 Emanuel Building Mobile, Alabama 


THE CANNING TRADE. 


notice: 

WANTED—Position as superintendent or processcr. Quality Per M 
packer of tomatoes, string beans, beets, sweet potatoes, and fruits. ioe $14.77 
Can build factory and set machinery. Best of reference:. Ad 
dress Frank Sanders, Maryesville, Ohio. No. 2 
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Can Prices 


American Can Company 


January 11th, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 
ping points, effective January 11th, subject to change without 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 


30 
| 
No.. 2¥ 26.25 
No. 3 27.39 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


Cut White 1 08 
“ 2 Stringless, Std............1 10 
= “ 2. White Wax Standard 1 00 
. 10, o 
“  soaked.......... 1 00 
9, Red Kidney, Stand... 1 10 
BEETS{t-—No. 8, Small, Whole....... 1 60 
“ Standard,” ............ 105 
OORNI{—No. 2, Std. Evgr., f.o.b. Balto. 90 
“ged. Evgr.,f.o.b.Co.. 80 
gtd. Shoepegf.o.b.Co 90 
** gtd. Shoepegf.o.b.Balto. 1 00 
‘ig Shoepeg f.o.b.co. 1 20 
‘gtd. Maine Style Balto % 
“ 90 
aid “ Ex. Std. Maine Style..... 1 05 
“ Ext. Std. Style f.o.b. Bal. 1 15 
“ Extra f.o.b. Countyv...... 115 
‘Extra Std. Western........ 
gtandard Western......... ...... 
HOMINY{I—NO. 8. . Out 
3, Standard, Spiit....... 90 
10 3 00 
‘A-} No. 2—12 Kinds..... 1 05 
OKRA AND} 2, Standard... 
TOMATOES!) “ 3, 
PEASY 2s—No. 1, Sieve......f o b factory 


No.1, EJ Stds: No,4Sieve 75 
o ** Ex. Sftd. 2 1 06 
“ Fancy Petit Pois......... 1 25 

Standard........ ...... Out 


Out 


115 
1 55 
SPINACH!—No. 2, Standard................. 
2 8, 2 40 
‘i Cal. f.0.b’coast 


Prices given represent the /owest figure generally quot | 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


ASPARAGUS*—(California) Bolte. N.Y. 
No. 2% White Mammoth. 400 4 00 
“Green, 
White, Large.. 4 00 
** Peeled,“ . Out _...... 
Green, 
“ White, Medium... ...... 
White Small ........ Out 
“ Green “ 
Tips White 8q 
“ Green, Sq...3 75 3 
BAKED BEANSt No. 1, Plain.............. sn 
1, In Sauoe....... 80 Out 
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(t)Jos. Zoller & Co., Inc. 


CANNED FOOD PRICES 


ed for lots of wholesale size, usual terms f. o. b. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


SUCCOTASHI—No. 2, Green Beans...... 2 00 
“With Dry Beans 1 25 
Maine.......... 
New York State............ 
SWEET POTATOES!-No. 2, Standard 85 
‘* No. 3 8td.f.o.b.Balto 1 25 


“ “Std. f.0.b.Co. 1 15 
“ 9 8td.f.o.b 80 


10, Std.f.o.b.Co. 4 00 


TOMATOES{-No. 10, Fancy, f.o.b. Bal. Ou 
Jersey, “ Fac’y ...... 
Stand., Balto 4 75 
Stand., “ Oo... 4 60 
3, Sani. 5% in. cana 1 45 
Jersey, f.0.b. Co. Out 
Ex. Std., Balto. 1 70 


Stand. +50 


Cal. 
TOMATO PULPI-No. 10, Standard....... 


65 


CANNED FRUITS 


10, Me. 5 75 


APPLES} -No. 10. /Md,, \ f.0.b. Co........ 4 50 
it; ( ) Bait. 460 
a., 


APRICOTS—No. 2%, Cala Choice....... 2 35 
BLACKBERRIES{—No. 2, Standard... 1 25 
ii “10, 9 60 


APPLES—No. 


2, In Syrup.... 1 25 
BLUEBERRIES—No. 10, Maine........... 
CHERRIES§—No. 2, Seconds, Red........ 1 50 
= White...... Out 

Red 

White 

Red Pitted............ 

“ Red ‘ 10,Sour pitted............ 

Choice 2}és 2 85 
GOOSEBERRIES§—No. 2, Stand........... 
PEACHES*—No. 2%, Cal. Stand. L.C.. 2 65 
2%, “ Ex. ... 290 


PEACHESt—No. 1, Ex. Sliced Yellow 1 60 
“  2S8tandard White... Out 
Seconds, White...... Out 
= Yellow... ...... 


No. 3, Standaids, White. 2 00 
Yellow 2 25 


“ Ex. “ White.. 2 50 
“ Yellow 2 "5 
Selected, Yellow..... 3 50 


Seeonds, White...... 1 60 
Yellow... 1 75 
bg Pies Unpeeled........ 1 25 


= No. 10, Unpeeled........ 4 00 

Peeled............ 8 00 

PEARSt—No. 2, Seconds in Water........ ...... 
Standards “ 

“ Ex." in Syrup...... 1 35 

“ 8. Beconds in Water....... .... 


CANNED VEGETABLE PRICES—Continued. 
Baltes. N.Y. 


2 00 


STRAW- 


“ 
. 


BERRIES§— “ 


HERRING ROE*—No. 2, Standard 
LOBSTER®—1-Ib. Flats, 4 


8 ARDINES—Domestic per case 


No. 1 
TUNA FISH—Per 
Cal. 14s 


CANNED FRUIT PRICES—Continued. 
N.Y 
PEARSt—No. 3, Standards in Water..... 1 75 


Syrup.... 2 25 
PINE- No. 2, BahamaSliced Extra Out 
APPLE*- “ * 
be “Sliced “ Std. Out 
ys * 2%, Hawaii Sliced Extra 3 20 
= “Stand 2 95 
“Extra 2 50 
“Stand 2 25 
‘Grated Extra 2 25 
10, 
*10, Shredded Syrup........ Out 
is “10, Crushed Extra......... Out 
if ‘** 2, Eastern Pie Water.... Out 
10, Porto: Ried... 
PLUMS{—No. 2, 


2, Syrup.... 


1, Black, Water... 
Syrup.;. 


i 


Black Syrup.. 2 00 


Red % 1 80 

10, watet......... 10 00 

No. 2, Ex. Stan. Syrup. 2 00 
Pregerved.............. 2 20 


Standard Water.......7 50 
CANNED FISH 


% -lb Flats, 8 
%4Flat 
OYSTERS§— 5-oz. Standards 
402. 
10-02. 
ss 8-072. 
6-02. Select 
SALMON® “ 1, Red Alaska, Tall...... 
Flat... 
“1, Pink, Tall 
“1, Columbia, Tall......... ...... 
= Chums, Talls............ 105 
Medium Red, Talls... ...... 
SHRIMP3—No. 1%, Wet or Drv............ 


O. B. Eastport, Me., 1920 pack 
Gl 2 65 


mus‘ard keyless.. 
34 mustard keyless.. 
California, per cse.. 


case, white 


Cal. Is 
Cal. 4s Striped . 
™ 


18 
2 30 
2 60 


Out 


31 
| 
1 25 
85 
Out 1 8 
Out Out 
Out 295 
Out 2 50 
4 90 225 
475 2% 
Out 
Our 
" Im 120 1 25 “ Seconds, ** Balto. 
8, 1 40 2, Stand., o 1 10 1 10 rT) 
110 RASPBERRIES§—No 2, Black Water. 175 1 75 
Out 
5 75 Extra Preserved... 250 Out 
Out 1, Extra Preserved......1 30 Out 
116 Out “1, Out 
Out Out Std 
Out 2 35 
95 
Out 1 30 en 
1 20 13 00 1 75 2 
1 00 2 50 1 30 
1 05 2 55 
Out Out 2 35 
Out 2 10 Out Se 
Out Out 3 35 
16 00 Out 
Out 2 85 
9 00 117% si 
Out 16 4 50 
2 80 
155 10 
Out 6 
1 90 
85 
105 34 tomato 
13° 
1 55 400 
al. 
6 50 1 60 
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THE CANNING TRADE. 


April 10, .1922 


A SERMONETTE FOR CANNERS 


In Which the New Regulations Governing the Marking of 


Wisconsin Peas is Discussed. 
No. 7 


HE people will never be able to buy canned foods with 
1 the ease and facility that they should until the canner 
shall have come to appreciate the importance of speaking 
to the people. The canner is accustomed to speak to the people 
in terms of “Standard,” “‘Extra Standard” and ‘Fancy’ which 
would serve the purpose for which they are used excel- 
lently well did they mean anything, but often they do not. 
“Standard” in its relation to canned foods will have no mean- 
ing for the people until it shall have itself been standardized, 
and so with ‘‘Extra Standard” and with “Fancy.’’ Let us be 
reminded of the unchanging oneness of Truth. It is Johnson 
who says: “Truth has no gradations; nothing which admits of 
increase can be so much what it is, as truth is truth. There 
may be a strange thing, and a thing more strange. But if a 
proposition is true, there can be none more true.’’. So it is 
with ‘‘Standard” in its application to canned foods—‘‘Standard”’ 
refers to a reasonably fixed and a reasonably unchanging con- 
dition; it is, as we are admonished by the lexicographer—“‘any 
established measure of extent, quantity, or value.” 


“Standard,” therefore, is an established thing—a mould 
in which things may be cast in order that variation shall not 
appear; in order that each shall be like unto the other, each 
deserving to be branded “Standard.” Like unto Truth, stan- 
dard is one; it may be neither more nor less than standard 
and still remain standard, Rising above or falling below stan- 
dard a designation other than standard would have to be em- 
ployed to describe the variation, for standard may be only 
standard,’ neither more or less, Among canners it may be 
said that “standard” is practiced more often in the breach 
than in the observance, and so there is need and urgent need 
at that, for the standardization of canning nomenclature so that 
the language of the canner shall mean precisely the same 
thing to all canners, but more particularly to all the people. 


The great State of Wisconsin would conserve the canning 
industry within its borders; it would have it to grow unto 
greater and still greater proportions, as doubtless it will. If 
Wisconsin shall be always mindful of the tremendous economic 
value and importance of the simple legend ‘‘Wisconsin Peas’’ 
and see to it that profane hands are never laid upon it, the 
day may not unlikely come when ‘‘Wisconsin peas”’ will be the 
vogue the world over. In other States the canning of peas is 
left largely to individual initiative; in other States the canner 
may “‘call’’ his peas by whatsoever name he pleases, and to 
a degree the canner may do that even in Wisconsin. But in 
Wisconsin they have what is called “Commissioner of Mar- 
kets,’”’ in whom is lodged authority of the kind and quality that 
finds expression in General Order No. 11, which possesses an 
immediate interest and 


importance of the canners of that 
State. 


As will be seen it is an adventure in standardization: 
STATE OF WISCONSIN 
DEPARTMENT OF MARKETS 
GENERAL ORDER NO. 11 
Madison, Wis., Feb. 10, 1922. 
Under authority of Section 1495-10, Wisconsin Statutes, 


the following regulations governing the marks or tags upon 
cans of peas are prescribed, effective June 1, 1924: 


EDWARD NORDMAN, 


Commissioner of Markets, 


1. Variety. 
(1) are from seed of 2 i 
sorts having a smooth skin shall bear a label Se 


r ‘ abe! which shall have printed thereon 
in type at least one-quarter (14) inch high—the words “Early Variety Peas.” 


Every can containing peas which 


_(2) Every can containing peas which are from seed of late maturing 
—— have a skin and sweet flavor shall bear a label which 
sha ave printe ereon—in type at least one-quarter inch high— 
words “‘Sugar Peas” or “Sweet Variety Peas.” 

Size. 

Every can containing peas, all of which were, before preeooking 
(blanching), small enough to pass through a screen of 9/32 inch (7mm.) mesh 
shall bear a label which shall have printed thereon—in type at least one- 
eighth (14) inch high—the word and numeral “Size 1.” 


(2). Every can containiny peas, all of which were, before Precooking 
(blanching), small enctigh to pass through a screen 10/32 (8mm.) mesh but 
too large to pass through a seren 9/32 inch (7mm.) mesh sha!l bear a label 


which shall have printed thereon—in type at least one-eighth (14) inch high 
-—the word and numeral “Size 2.” 


(3) Every can containing peas, all of which were, before precooking 
(blanching), small enough to pass through a screen of 11/32 inch (8.7mm.) 
mesh but too large to pass through a screen of 10/32 (8mm.) mesh shall bear 
< label which shall have printed thereon—in type at least one-eighth (1) 
inch high—the word and numeral “Size 3.” 


, (4) Every can containing peas, all of which were, before precooking 
(blanching), small enough to pass through a screen of 12/32 inch (9.5mm.) 
mesh but too large to pass through a screen of 11/32 (8.7mm.) mesh shall 
bear a label which shall have printed thereon—in type at least one-eighth 
(48) inch high—the word and numeral “Size 4.” 


(5) Every can containing peas, not all of which were, before precooking 
(blanching), small enough to pas through a screen of 12/32 inch (9.5mm.) 
mesh shall bear a label which shall have printed thereon—in type at least 
one-eight (4%) inch high— the word and numeral “Size 5.” - 


(6) Every can containing peas, which were not passed through any mesh 
before precooking (blanching), shall bear a label which shall have printed 
thereon—in type at least one-eight (44) inch high—the words “Ungraded 
for Size” or ‘‘Pod Run.” 


STATE OF WISCONSIN 
DEPARTMENT OF MARKETS 
GENERAL ORDER NO. 12 4 


Madison, Wis., Feb.'10, 1922. 
Under authority of section 1495-10.3, Wisconsin Statutes, thé regulations 
governing the marks or tags upon cans of peas prescribed in Genera! Order 
No. 11, February 10, 1922, are hereby prescribed—effective June 1, 1924—as 
the requirements for the marks or tags upon cans of peas coming from out- 
side the state, provided that such cans of peas coming from outside the State 
have ceased to be in interstate commerce. : 
EDWARD NORDMAN, ° 
Commissioner of Markets. 
The tendency to describe the sizes of peas by numerals 
will grow. Ultimately it will be the universal practice. When 
that day comes the consumer will buy No. 1 peas and make sure 
that she is buying the smallest peas, and so with the other 
sizes—twos, threes, fours and fives. And. the day may also 
come when, in addition to the numerals which are descriptive 
of only size, we shall read—‘‘first grade” and “second grade” 
and “third grade.’ Since peas of varying grades are produced 
why not designate them in the language of the people? Whilst 
it is an easy thing to say “first grade’’ it is realized that it is 
a hard thing to say “second grade” and a still harder thing 
to say “third grade,” and yet if canned peas were thus plainly 
labelled we should find them coursing a direct line of distri- 
bution, each grade going to that element of the people in whose 
economy it mosts readily adjusts itself. If the canner were 
to guide the consumer in the selection of peas, enabling her 
to procure the very size and the very quality she desires it 
may not be doubted that distribution would soon show appreci- 


able increase. It is desirable to speak to the people in their 
own language. 
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PROFITS 


The profits on a canning run are so dependent upon good seasons, careful buying, and efficient 


processing, that no precaution which safeguards the quality of the product during the run can be 
safely neglected. 


The increasing effort for sanitary cleanliness throughout the cannery is proving the most eco- 
nomical and profitable precaution the canner can take, for in thousands of canneries the use of 


Sanitary 
Cleaner and Cleanser. 


is so greatly assisting in maintaining the rich quality, fine color, and de- 


ag licious taste of quality canned foods that no deterioration can be traced 
elrcle to any lack of sanitation. 


Where this cleaner is used equipment and containers are so wholseome- 
ly and faultlessly clean and sanitary that no foreign matter is left to con- 


taminate the product either during the run or before the finished product 
is opened by the consumer. 


‘‘Wyandotte’’ Sanitary Cleaner and Cleanser is harmless to use; rinses 


in every perfectly; and proves unusually economical. 
Package 


Order from your supply house. 
It cleans clean. 


THE J. B. FORD CO. Sole Mnfrs. 


~ 


Wyandotte, Mich. 


The other machines in our complete line 
are just as good as our Double Seamers 


THE MAX AMS MACHINE Co. 


101 Park Avenue, New York City 


Chas. M. Ams, Pres. 


CHICAGO OFFICE: ROCHESTER (N. Y.) OFFICE: 
20 E. Jackson Boulevard 


705 Commerce Bldg. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, APRIL 10, 1922 


EDITORIAL JOTTINGS 


The N. C, A. Executive Committee Meeting — We an- 
nounced last week, in connection with the meeting of the 
Western Canners Assocation, set for April 14th and 15th, 
that the National Canners Association Executive Committee 
would meet at the same time and place. This was originally 
intended, but a change has been made and the Executive Com- 
mittee of the N. C. A. wll meet in Chicago at that time. A 
definite meeting date has not yet been decided upon. 


Michigan Meets Apr] 26th and 27th—Dr. A. R. Todd, 
Secretary-Treasurer of the Michigan Canners Association. 
notifies us that the next meeting of their Association will 
be held at the Hotel Pantlind. Grand Rapids, Mich, April 
26-27, a fact that all Michigan canners should carefully note, 
as well as brokers and supplymen. 


N. E. Wholesale Grecers to Mcet April 27th—They are 
certainly getting some live-wire secretaries at work in some 
of the Associations of the industry. Just take a glance at 
this—-the second or third invitation that we have had from 
*Way Down East: 


PASTE CONSPICUOUSLY 


THE EXECUTIVE ASSOCIATION OF WHOLESALE 
GROCERS OF NEW ENGLAND 


President. 
Fred B. Marston, Portland, Me. 
Second Vice-President. 


First Vice-President. 


April 10, 1922 


B. H. Bain, Boston, Mars. Geo. W. Ferguson, Springfield, Mass, 
Secretary and Treasurer, 
Harold C. Manson, 5 Commercial St., Boston, Mass. 


and make a mental note that you can take ONE 
DAY, the 27th of April, to frolic about with two or 
three hundred grocerymen. 


STOP! 


for the list of speakers to be announced soon. It 
will make your eyes stick out. And the ‘Que’ tion- 
Box,” to which YOU are expected to contribute, will 
bring under discussion many salient points of the 
business. 


LOOK! 


and shout YES at everyone who asks you if you are 

going to THE CONVENTION at the Copley Plaza. 

Boston, Thursday, April 27th. 

HAROLD C. MANSON, 
Secretary. 


LISTEN! 


April 3, 1922 
Here is a good example for some of ‘‘our”’ secretaries. 


Canned Goods Exchange Banquet at Hotel Rennert—Just 
to continue the series of corrections in former announcements. 
we have now to record that whereas the banquet was first an- 
nounced at the recent Exchange meeting for the Southern 
Hotel, the official notification of it now states it will be held 
at the Hotel Rennert—where Canned Goods Exchange banquets 
have always been held; and that it will be held at 6:30, the 
evening of April 11th. The committee asks that those who 
intend being there remit check for $1.50 per plate, and each 
member has the privilege of inviting friends closely allied 
to their industry. The circular says further: 

The dinner will be promptly served at 6:30 P. M, 

The committee submits the following program: 

“After the dinner there will be an address by a 
prominent speaker for about 15 minutes, followed by 

an entertainment for 30 minutes, then the business 

meeting of the Exchange, which on this occasion will 

be limited to not more than 15 minutes, and after 

the business has been disposed of, 30 more minutes 

of the evening will be taken up for entertainment. 

The committee calculates that the evening will be 

completed by 9:30.” 


Mr. Wood Po'nts the Reward of Merit—Mr. E. E. Wood. 
President of the Continental Brokerage Co., Indianapolis, Ind. 
gives us a lesson which every canner in the business w-ll do 
well to ponder, and learn by heart—and not alone learn, but 
put into practice. He says: 


Indianapolis, Ind., April 3rd, 1922. 

Your commendable editorial of two or three 
weeks ago logically criticising canners who have been 
trying to force sales on futures by authorizing quota- 
tions around costs or less was chuck full of food for 
thought, and it is to be hoped that every canner will 
thoroughly digest its entire contents. 

A notable contrast between the character of can- 
ners who book future business at most any old price 
to insure having it, and then figure profits at the close 
of delivery season. if there be any, is forcibly pre- 
sented in a reader from a Miami, Fla.. paper which 
we enclose for your perusal and use in the Canning 
Trade as further substantiation of your excellent 
arguments. 

The success of Campbell Van Camp and Heinz 
cannot be attributed to luck, nor to a beginning with 
wealth or unlimited credit, for the businesses were all 
started ina meager way. Their watchword was neces- 
sarily quality merchandise at living profits and by giv- 
ing the consumer full value received these businesses 
have grown to larger proportions and with the same 
methods employed they are now forging ahead to even 
greater successes. 

The contrast that struck us forcibly was the fact 
that some successful canners that had their small be- 
ginning could now bask in the sunshine of the “Sunny 
South” on their winter vacations while others who 
give insufficient consideration to selling futures at 
rrofit compelling sacrifice of quality spend much of 
their time worrying in the ante-rooms of their banks 
hoping against fate to exact greater leniency from 
their banker on credits already overstrained. 

Yours very truly, 
CONTINENTAL BROKERAGE CO. 


jd 
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The article to which Mr. Wood refers was headed ‘‘Makers 
of ‘Best Sellers’ Disport at ‘Food Capital’,” and. is as follows: 
Three men, whose names are. household words— 


kitchen words even—throughout the United States, 
are sojourning in Miami, Fla. 

They are not politicians or statesmen. None of them 
has reached the heights of oratorical fame, written a 
book or produced a play. All three, however. are 
producers of ‘‘best sellers.”’ 

The photographer ran across them as they were 
enjoying the balmy breezes of the Southland. They 
are Howard Heinz, who is carrying on the work 
started by his father, H. J. Heinz, in continuing the 
production of the Heinz ‘‘57 Varieties;’’ John T. Dor- 
rance, who is helping to keep Camden on the map, 
through the production of Campbell’s soups, turned 
out by the Joseph Campbell Company, of which he 
is president, anda Cortland Van Camp, head of the Van 
Camp Packing Company, which has given the lowly 
bean an exalted place in the family menu. 

Thus, might it be said. Miami is the ‘food cap- 
itol” of the United States for the time being. 


THE FAME CANNING COMPANY MOVES 

We herewith announce, that on and after April Ist, 1922, 
the general offices of this company will be located at Federal 
Life Building, 168 North Michigan Avenue, Chicago, I 1. 
and long distance telephone exchange: Centre] 2572. 

Please address all mail and telegrams to our new offices on 
and after Friday, March 31st. 

FAME CANNING COMPANY, INC. 


Loca! 


HENRY BURDEN 


Formerly President 


National Canners Association 


writes:- 


“I readily join in the as- 
sertion that everybody should 
help in this movement, other- 
wise he is assisting the man 
who is guilty of the unfair 
praclices.”” 


WHEELERSERVICE BUREAU 


280 Broadway, New York 
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IN THE NEW MAYORALTY DISTRICT 

George Bauer, 39 years old, High street and Eastern ave- 
nue, a driver, was blown from his wagon by the high wind at 
Market Place and Pratt street yesterday directly in front of an 
automobile truck driven by Joseph Ouill, colored, 1910 Division 
street. 

Bauer was picked up and taken to the Mercy Hospital suf- 
fering from severe bruises. He later returned to his home.— 
Baltimore American. 

A few more bucket-shop failures and everyday people 
are going to revert to the banking period when they had less 
faith in stock than in stocking. 

Well, there’s one department down in Washington now where 
if the employes want anything after this they’ll have to go to 
Work. 

Mr. Hitchcock’s only use for the pack seems to be in impact. 

Wizard Steinmetz can produce real lightning. But what the 
fellows with the lightning rods up want to know is, Can he make 
it strike in Pennsylvania? 

Now that city councils have declared themselves in favor of 
daylight saving, maybe the members could be induced to apply 
the principle to other things, too. Time, for instance. 
the publiec’s money. 

“Dry Agents in Blackface Make Successful Raid.”—News 
headline. 

A pleasing change from the one-time fashion of dry agents 
in blackmail. 

An Ohio college is using the Sermon on the Mount as a mem- 
ory test. Those old-fashioned things never become entirely 
useless. 


Or even 


TWO OF OUR SPECIALTIES 


RETORTS 
Our Own Manufacture 
All Sizes in Stock for 
Immediate Shipment. 


ROBINS BECKETT CAN CLEANER 


Made in two styles. Illustration shows double 
machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 


A. K. ROBINS & CO. 


(BOB SINDALL) 
BALTIMORE, 


SEH 


MD. 
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OYSTER STEAM BOX 


SMILE 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street 


Baltimore, Md. 


WORKS 


ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - 


THE MANUFACTURE 


OF TOMATO PRODUCTS 


HER 


soup and trimming pulp. 


New Processes 
Complete formulas 
ANEW, simple, accurate, 
pulp testing me’ 

The scientific preparation 
of non-preservative cat- 
sup. 


ORDER THROUGH 


MARYLAND 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


Bottling the same with- 
out after sterilization. 
How to pack trimming 
pulp the government will 
approve. 

Twelve chapters of solid 
meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


“‘The Canning Trade” 


NOT PRESENT 


A Northern woman went South to reside, and as she was de- 
yout she organized a class of young darkies to teach them the 
ible. When she thought she had them trained she brought in 
friends to hear them recite. 

“Who made you?” she asked the first in the class. 

“God,” was the answer. 

“Who was the first man?” she asked the second. 

“Adam.” was the prompt reply. 

And thus she went on down the class, and the answers were 
so pat that the audience applauded. While she was talking with her 
visitors, the young darky who was first in the class went out to 
2 neighboring spring to get a drink. The teacher decided to go 
over the same ground, and assembled her pupils and began as 
before. 

“Who made you?” she asked the first darkey. 

“Adam,” was the reply. 

“No.” said the teacher. “God made you.” 

“No, He didn’t,” said the-pupil. “De boy wat God made am 
gone to de spring.” 


ADVICE 


The Old *Un—Pluck, my boy, pluck; that is the one essential 
to success. 

The Young ‘Un—Yes. of course, I know that. The troub‘e is 
finding some one to p!uck.—The Hamilton Hallmark. 


MUCH THE SAME 


“Were you ever pinched for going too fast?” 
“No, but Ive been slapped.”—Washington Sun Dodger. 
AN OLD BIRD 
Teacher--If Shakespeare were alive today, wouldn't he be 
looked upon as a remarkable man? 


Student—Sure he would be: he would be 300 years old.—Vir- 
ginin Reel. 


Pupil—"Why is Germany like Holland?” 

“It isn’t,’ declared the teacher indignantly. 

‘Yes it is too; it’s like Holland. It’s a low lying country and 
is damned on every side,” chortled the boy. 


A BAD BREAK 
A village girl eloped in her father’s clothes. The next day the 
local paper came out with an account of the elopement, headed, 
“Flees in Father's Pants.”’—Ladies Home Journal. 
CUTTING REMARKS 
Barber—Your hair wants cutting badly, sir. 


Customer—No, it doesn't. It wants cutting nicely. You cul 
it badly last time! 


SURVIVAL OF THE FITTEST 
Mother—Willie, have you fed the goldfish? 
Dutiful Willie—Yes, Mamma, I fed them to the eat. 
Deleware town has 2 female fire company. Bet they want 
silk hose. 


TRICKS OF THE TRADE 
Chaffe say lend us your wrench a minute. 


Taxi-driver—Not much Cully-—that’s ‘ow I got it!—Londou 
Opinion 


: OUT OF A JOB .. 
Did your late employer give you a testimonial, Jack?” 
“Yes, Tom. But the way employers look at it when I apply for 
a job makes on think there’s something wrong with it.” 
“What does it say, then?’ 
“Why, he seid I was one of the best. men his firm had ever 
turned out.”-—London Te’egraph. 


CRUEL 


“That was a mean trick old Secadsby played on his heirs.” 

“What was that?” 

“He left the entire contents of his cellar to a hospital—Office 
Topies. 
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WHERE TO BUY 


———=<the Machinery and Supplies you need and the Leading Houses that supply them. 


Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
‘Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 
BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable fruit. 


Ayars Machine Co., Salem, J. 

Huntley Manfg. Co., Silver 
Robins & Co., Baltimore. 

pressure. ‘See Pumps. 


BOILERS AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
ay Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can, 
L. Jones & 
H. Sha Chicag: 
J. M. Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 
Pails, metal. See Enameled 
uc 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 


A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stenc fils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 
Ams Machine Co., Max, New tgek City. 
Ayars Machine Co., Salem, N. 
Can Fillers. See Filling Tm 
CANMAKERS’ MACHINERY. 
Ame Machine Co., Max, New York City. 
W. Bliss Brooklyn 
Can Mchy. Co., "Chicago. 
John R, Mitchell Co.. Baltimore. 
Seattle-Astoria Iron Works, ttle, Wash. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and | 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Zastrow Machine Co., Baltimore. 

See Consulting Experts. 
an ers. 

Can Stampers: See Stampers and Markers. 

Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 


Capping Machines. bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 


American Can Co., New York. 
Can Co., Baltimore. 

Boyer & Co., Baltimore. 
Contam Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., "Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 


Virginia Can Co., Roanoke, Va. 

Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 


Capping Machines, colderless. See Closing 
Machin 


es. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


MACHINERY, 


Huntley” Silver Coots. N. Y 
K. Robins & Co., Baltimore 
Sinclair: Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks. process time. See Controllers. 
CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
E. W. Bliss 


Can.eron Can Mchy Co., Chicago, 
Seattle-Astoria Iron Works, Seattle, Wash. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 
& CARRIERS, — 


W. Caldwell & Son Co., Chic: 
& Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., 3altimore. 


COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 
F. H. Langsenkamp, Indianapolis. 


Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc, 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLEBRS. 


Ayars Machine Co., Salem, N. J. 
Moral Bros., Morral, oO. 
. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 

CORN SHAKERS (in the can). 
Ayars Machine Co.. Salem. N. * 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


orral Bros., Morral 
Peerless Huske: Co., Buffalo, N. Y. 


— — and Agitators. See Corn Cooker. 


CORRUGATED PAPER PRODUOTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 


Stecher Litho. Co.. Rochester, N. Y. 

U. 8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 

CRATES, Iron Process. 


Edw. Renneburg & Sons Co., Baltimo 
A. K. Robins & Co., Baltimore. as 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 
H. W. Caldwell & Son Co., Chicago. 
Dette Machines. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and B hh 
-lined kettles. See 


d 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., — 
Factory Stools. See Sto 
Factory Supplies. See Se Supplies. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer foed (not her 
metically sealed), 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard, 
Hinde & Dauch Paper Co., gg Ohio. 
Fillers oo Cookers. See Cooker- 


Filler 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. J. 
Peerless Husker en Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
ae Machine, syrup. See Syruping Ma- 

chines. 


MACHINES, catsup, etc. 


Robin timore. 
Sinclair: Seott Baltimore, 


Food Choppers. See — 


fruit Grad See and Grading 


Mchy it. 
Fruit Se See Paring Machines. 


FRUIT and seeders. 


Huntle Co., Silver Creek, La 

asoline epo nnery PD! 

Gauges. pressure, time, See Power Plant 


aquipment. 


= 


38 


THE CANNING TRADE. 


April 10, 1922 


Culvert, 6th and New Sts., 


Quality is the foundation on which this friendship is based— 
and faith. For every user of Heekin Cans knows the superior 
quality of these cans—and has faith in the integrity of the 
manufacturer to keep this quality always top-notch. And he 
always will. 


The manufacturer of Heekin Cans knows the needs of his users 
—knows that only the finest cans could meet their requirements. 
And because Heekin are the finest cans, they have built up a 


great business. ® 


THE HEEKIN CAN CO. 


The Builder of Lasting Friendship 


Thousands of folks in all parts of America use Heekin Cans. 
They have never seen the manufacturer of these cans, nor has 
he seen them. Yet there is a firm bond of friendship existing 
between them. 


Cincinnati, Ohio 
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THE CANNING TRADE 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 

MAIN OFFICE 
BALTIMORE MD. 


April 10th, 1922 
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